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ONE THE duties and distinct privileges the 
President report the membership his 
stewardship during his year office. The President 
does not act alone, but depends the other mem- 
bers the Executive Board, the Council the 
House Delegates, the Coordinating Cabinet, and 
the House Delegates for the conduct the 
affairs our Association. Many these affairs 
would not accomplished were not for our very ca- 
pable headquarters staff who day after day their 
work keep the business this Association proper 
operation. They are complimented their fine 
performance. 

The most important group responsible for the ac- 
complishments our Association, however, the 
membership. The contribution each member makes 
the profession dietetics, both his daily work 
and those activities which are over and beyond 
the call duty, essential the progress our 
profession and our Association. Through the activi- 
ties state and regional dietetic associations the 
members carry out the very fundamental work 
the profession. Community activities many types, 
workshops and institutes numerous subjects, and 
variety projects are among the contributions 
made members. proportion which each 
member contributes such activities will the pro- 
fession and the Association benefited. essen- 
tial involve young members these activities 
leadership for the future assured. 


Financial Position 


have operated for one year under our new dues 
structure, and are now much better financial 
position than have been for some time, the 
treasurer’s report shows. continue effect econ- 


Cleveland the business meeting 
members The American Dietetic Association 
October 18, 1960. 


omies the headquarters office more efficient 
operational procedures whenever possible. This, 
along with the increased income from dues, has 
given slight margin safety for the conduct 
the business the Association. are carry 
activities expected Association such ours, 

interest note that our total membership 
14,359, increase over the previous year 550. 
have not lost members because the increase 
dues. This tribute the Association and that 
for which stands our profession. 


Intra- and Extramural Activities 


The activities, both intramural and extramural, car- 
ried during the past year have been many and 
varied. The intramural phase has involved the work 
such committees the Program Work, the 
Revision Section Objectives, and the Future De- 
velopment the Association. These committees 
have examined the very fundamental basis our 
various programs within the Association and have 
not found entirely wanting. owe great deal 
our founders and predecessors for their fore- 
sight and wisdom. This not say, however, that 
much more cannot still accomplished. Self-apprais- 
essential, not only see where one stands but 
chart one’s course for the future. 

Communication with the membership impera- 
tive the goals and work the Association are 
accomplished. Through our JOURNAL, the Courier, 
individual letter, and personal contact have tried 
keep the membership informed those activities 
which are going and those which must yet 
done our objectives are accomplished. Read- 
ing the Annual Reports and Proceedings constitutes 
excellent means for members fully informed 
the affairs the Association. urge that every 
member make the fullest use all our media com- 
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munication well informed members. 

All the activities the Association could not 
reported one time, they are extensive. 
this report only highlights can given. The vast 
amount thought and work which has gone into all 
the activities reported during this Annual Meet- 
ing cannot truly assessed, for that which finally 
reported only the surface representation much 
time-consuming effort the part those who are 
making the reports. 


Section Work and Continuing Education 
The Sections are planning anew, projects and activi- 
ties which should make our program work for the 
coming year outstanding. The combined meeting 
the Sections present this program work was 
result the evaluation the activities and func- 
tions the Sections the chairmen and the Pro- 
gram Work Committee this past year. The work 
the Sections the national, state, and regional 
levels constitutes large part the accomplishment 
our profession. Every member will find value 
study the report the Program Work Com- 
mittee and then contribute some part this 
program. 

Continuing Education has received especial em- 
phasis this year. The representatives and co-repre- 
sentatives have carried many activities through- 
out their various areas the country. Even though 
have not been able have the services full- 
time director, much has been accomplished—of 
which may proud—through the work the 
regional representatives and state associations. Two 
seminars the field management, conducted 
the Association cooperation with university facul- 
ties, were exceptionally well received. These marked 
the first attempts the Association conduct such 
programs entirely for our own membership and will 
point the way for future programs all our 
areas interest. 


Career Guidance 


Recruitment and career guidance are activities 
which must continually carry on, from the indi- 
vidual contact with parents and students all ages 
the mass media the press, radio, and television, 
well exhibits appropriate meetings and con- 
ventions. have even more materials available 
you, new slide film has been prepared which will 
have its premiére the Annual Banquet the As- 
sociation. sure will proud this pro- 
duction have been our movie, View from 
the Mountain, which continues widely shown. 

the interest simplifying work for officers 
the state dietetic associations, the headquarter’s 
office has supplied those who have desired the serv- 
ice with mailing lists, and has mailed state bulletins 
the Coordinating Cabinet. States with small 
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memberships have been allowed given amount 
recruitment materials and career guidance mate- 
rials without cost. This but one example the 
services our Association. 

are pleased that Mead Johnson and Company 
has made available more funds for awards for 
graduate students and dietetic interns. This year 
have ten such awards for interns and three for grad- 
uate study. With the growing number applica- 
tions, these additional awards will aid still more 
prospective dietitians attain their goal. 


The Kellogg Project 


Over the past number years have encouraged 
the training auxiliary workers routine 
duties supervision the department dietetics 
order make available more dietitians’ time for 
those duties for which they are especially qualified. 
Last year received from the Kellogg Foundation, 
grant continue work the training food 
service supervisors. the number trained food 
service supervisors has grown, interest has devel- 
oped among them join together organization 
some type order have meetings education- 
value and eventually have some type ap- 
propriate publication. committee has worked 
diligently during the past year help this group 
write constitution and form such organiza- 
tion. This organization will not part The 
American Dietetic Association but because our 
common interest food service, liaison will exist 
aid its development and future activities. 

The Kellogg project has progressed well during 
the year. curriculum has been developed for the 
correspondence course. Students and preceptors 
Iowa, South Dakota, and Nebraska have been se- 
lected participate the pilot study. are sorry 
that Myrtle Van Horne resigned director the 
project, but are fortunate that Sallie Mooring 
able carry the fine program which Miss Van 
Horne developed. 

Our internship program seeking continually 
improve the training our prospective dietitians. 
new Guide Curriculum Planning being devel- 
oped aid better programming for the interns. 
Committees staff members from internships have 
been studying various phases the internship 
determine the most effective means carrying out 
this training. There are 580 interns enrolled 
for the present year. This represents little change 
from the previous year. must continually put 
forth the many advantages the internship 
those entering our profession. Here, guidance the 
college level essential. 


Representation and Cooperation 


profession the health field can live unto itself 
this age complexity. Our interests, basic 
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the health mankind, cross many lines. have 
participated had representatives all types 
meetings some phase health. were proud 
have had ten representatives attend the White 
House Conference Children and Youth. have 
participated number conferences aging, 
including the National Health Forum, and two rep- 
resentatives have been appointed the White House 
Conference Aging held next January. 

have continued our close relationship with the 
American Hospital Association, both through the 
joint committee and its institutes, which are carried 
out cooperatively. Such institutes were held Port- 
land, Oregon, Washington, C., and San Francisco 
this past year. Another joint project has been the 
preparation Diet and Menu Guide for use 
smaller institutions, which now the printer’s 
and should available soon. 

have also had joint committee work with the 
National League for Nursing, American Medical 
Association, American Heart Association, National 
Association Food Equipment Manufacturers, 
American Psychiatric Association, and American 
Home Economics Association. have continuing 
representation the National Health Council and 
several its committees. are particularly 
proud our representation the Food and Nutri- 
tion Board (Liaison), the Policy Committee the 
National Citizens Committee WHO, the Council 
the American Association for the Advancement 
Science, and the National Advisory Committee 
Emergency Feeding the Office Civil and De- 
fense Mobilizations. 

Plans for the Third International Congress Di- 
etetics have progressed well during the year through 
the work the Interim Committee. Adelia Beeuwkes 
our representative this committee. hope 
that large group our members will attend this 
meeting London July 1961. 

was with deep regret that the Executive Board 
accepted the resignation Cora Kusner Presi- 
dent-Elect because the illness her husband. 
Your confidence electing fill Mrs. Kusner’s 
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term office indeed heart-warming, and shall 
endeavor accomplish those things which she 
would have wanted done. 


Our Future 


Forty-three years ago, here the City Cleveland, 
The American Dietetic Association was founded. 
We, the heirs, are greatly indebted our profes- 
sional forebearers for the high standards attain- 
ment which they set for our profession and our As- 
sociation. have very real obligation see that 
these objectives are reached our generation 
well. Basically, are scientific and 
association and profession dedicated tne welfare 
mankind through our particular skills and 
edges. this Age Space, face many challenges 
for our profession. New information continually 
being developed all phases our endeavors, edu- 
cation, administration, and nutrition. impera- 
tive that continually develop meet these chal- 
lenges that our basic objective, improve the 
nutrition human beings, accomplished. 

What must yet? Some the things 
would wish require considerable financial sup- 
port while others may accomplished through the 
work the members. Recruitment and career guid- 
ance, combating food misinformation, modern teach- 
ing our own and allied groups, and the applica- 
tion scientific management food service opera- 
tions are among the areas which our members, 
their own endeavors, can accomplish much keep 
our professional performance abreast the changing 
times. The Association will also continue seek 
ways and means further the objectives the As- 
sociation association and help members, 
individuals, accomplish these objectives well. 
can never rest our laurels but must always 
strive attain more. 

into our forty-fourth year, the words 
Thomas Huxley seem appropriate: “The rung 
ladder was never meant rest upon, but only 
hold man’s foot long enough enable him put 
the other one 


Hydrogenated Fats 


present, the regulations for label declarations food products not require 
statements composition for products with standards identity and not 
require statements amounts ingredients for other products. Thus casual 
understanding food composition may longer sufficient. Since many 
food products contain hydrogenated partially hydrogenated oils, the blanket 
condemnation hydrogenation could cause great confusion. Peanut butter serves 


good illustration. The label peanut butter jar may 


hydrogenated peanut Some would have you avoid this food the basis this 
label statement. But there nothing that tells the consumer that peanut butter 
contains the order per cent added hydrogenated peanut oil while the 
remainder the oil from the peanuts unchanged. Peanut butter contains about 
per cent peanut oil which per cent linoleic acid with without added 
hydrogenated oils prevent from “Dietary Fads Heart 
Philip White Illinois Medical Journal 116: 308, 1959. 
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and BURTON MEYER, 


Equipment Planning Branch, 
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Washington, 


PROGRESSIVE PATIENT CARE, which being incor- 
porated more and more hospitals, presents chal- 
lenge the dietitian. Since the operations the 
dietary department are directly affected Progres- 
sive Patient Care, the dietitian will seeking basic 
information what innovations might needed 
adapt this change organization. Some fre- 
quently asked questions are: “Will the responsibili- 
ties the dietary department increased?” “How 
will the department best able meet these new 
demands?” “What new organizational patterns will 
needed?” 

answer these questions, 


Dietary Service 
Patient Care 


operated. Only one had introduced all five elements, 
one had four, one had three, while the remaining 
four had two elements. detailed account the 
practices, facilities, and equipment each hospital 
was obtained. 

The questionnaire returns, the third data source, 
provided pertinent information relating the fre- 
quency certain practices and the types facili- 
ties and equipment used the various hospitals. 


Findings 


The findings these studies are 


well many others, the 
Public Health Service has con- 
ducted series studies de- 
termine the dietary practices 
hospitals where Progressive Pa- 


The elements Progressive Patient 
Care referred throughout this paper 
are: intensive care, intermediate care, 
self-care, long-term care, and home 
They are described Elements 
Progressive Patient Care (1). 


presented below under five head- 
ings: Planning and Organization; 
Patients and Their Dietary Re- 
quirements; Facilities and Equip- 
ment; Practices, Policies, and Pro- 
cedures; and Personnel. 


tient Care has been adopted. 
Some the pertinent findings 
are presented here. 


Sources Data 


Three sources data for this report were: (a) 
pilot study community hospital which had con- 
verted Progressive Patient Care; (b) observa- 
tions seven Progressive Patient Care hospitals 
having least two elements (1) Progressive 
Patient Care; and (c) questionnaires returned from 
seventy hospitals with least one element Pro- 
gressive Patient Care (2). 

The first source data was 186-bed non-profit, 
general hospital urban community 50,000. 
For three years this hospital has had intensive, in- 
termediate, self-care, and long-term care units. 

The seven general hospitals used the second 
source data had bed capacities ranging from 160 
850 beds. All were non-profit; two were church- 


address: Director, Statistical Department, 
‘Navy Personnel Research Field Activity, Wash- 
ington, 


PLANNING AND ORGANIZATION 


Planning the dietary department essential 
when hospital introduces Progressive Patient 
Care program. This well illustrated the case 
study the pilot hospital. During the first year 
operation, the dietary department found that its 
services required reorganization. was apparent 
from the beginning that the department’s services 
and facilities could not adequately meet the demands 
imposed the new program unless some changes 
were made. 

Let examine some the problems encountered 
while converting Progressive Patient Care. 

The first concerns the disturbance intensive- 
care patients tray service activity the corri- 
dors. When the area surrounding the intensive-care 
unit was designated quiet zone, few dietary 
problems were foreseen view patient classifica- 
tion. However, actual practice, was found that 
most patients received trays transported heated 
tray conveyors and completed dietary aides the 
corridor. Tray distribution was assumed nurses. 
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All this activity became source commotion 
and disturbing noise. 

Other problems dealt with communication policies. 
For example, attending physicians customarily en- 
tered order for modified diet the patient’s 
chart and the nurse transmitted the request tele- 
phone the dietary department. With the advent 
the intensive-care unit, almost constant bar- 
rage dietary requests emerged; consequently this 
method communication could longer con- 
sidered reliable. 

Another problem related the confusion result- 
ing from lack planning. For example, self-care 
patients were permitted dine the hospital cafe- 
teria; however, arrangements had not been made 
provide for their special needs. The staff had not 
felt this would necessary, since only eight patients 
were involved, but one hectic experience was all that 
was needed before the department reversed its posi- 
tion. Cafeteria personnel, unprepared cope with 
the new system, found their entire operations dis- 
rupted when they attempted fill the orders those 
patients requiring modified diets. 

How does the dietary department plan for Pro- 
gressive Patient Care? Which the elements will 
established? What kinds patients will ad- 
mitted? The type planning will vary with the de- 
mands the individual hospital, its intended pro- 
gram, the staff, and on-going practices. the seven 
hospitals visited, only three had made specific plans 
relating the dietary department. 

one hospital, several committees were formed 
establish policies hospital practices for each 
the major departments and professional services. 
The committees determined dietary department re- 
quirements after considering recommendations 
the dietary staff such matters needs for pro- 
cedures, personnel, facilities, and equipment. 

another hospital, the nursing department had 
previously exercised fairly extensive role the 
dietary service. perpetuate coordinated service, 
nursing-dietary committee, chaired jointly 
members from both departments, was formed. They 
have met weekly basis. The cafeteria unit was 
quite extensive and demanded considerable planning. 
Changes were frequently instituted. For example, 
when the service was initiated, patients regular 
and modified diets were served together. Since each 
group required different menu, problems service 
occurred for both patients and personnel, and more 
suitable method was effected staggering the meal 
hours for the two groups. Thus, service was facili- 
tated allowing personnel time rearrange the 
service line with appropriate foods. 

third hospital, the dietary department was 
initially well organized and, result, experienced 
minimal difficulties during conversion. Relatively 
few changes were required personnel, facilities, 
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equipment. Existing equipment was utilized 
meet the new demands. For example, chairs and 
tables were transferred from the staff dining room 
the dining area the rehabilitation unit. New 
techniques and record forms, however, were devel- 
oped facilitate the operations. 


PATIENTS AND THEIR DIETARY REQUIREMENTS 


What patients the various Progressive Pa- 
tient Care units require dietary services? 
Table presented index their food require- 
ments observed the seven hospitals where sur- 
veys were made. Diets various kinds are served 
throughout each hospital. These requirements will, 
however, vary from one nursing unit another. 

Intensive-Care Unit. According the Progres- 
sive Patient Care concept, the intensive-care unit 
will accommodate patients who are critically seri- 
ously ill and include, for example, major surgical 
and medical cases and patients with threatened 
hemorrhage and acute coronary occlusion (1). Mil- 
ler has indicated (3) that there likely high 
proportion modified diets this unit, which 
borne out Table Since this complicates the rou- 
tine the dietary department, some the service 
functions must rendered on-call basis. 
Patients the intensive-care unit may require 
tube feeding, intravenous feeding, modified diets 
which include essentially soft liquid diets. 

The data Table have been substantiated 
the questionnaire returns which included informa- 
tion the types diets served forty-eight inten- 
sive-care units. thirty-four these units, modi- 
fied diets predominated; twelve, regular diets 
were served. Either comparable greater number 
regular diets was served the remaining four- 
teen intensive-care units. 

Intermediate-Care Units. The intermediate-care 
unit accommodates patients who are not ill 
those the intensive-care unit nor well those 
the self-care area. The table indicates that all 
types diets were served this unit, including 
tube and intravenous feedings. most cases, the 
number regular diets exceeded the number 
modified diets, the proportion varying from one hos- 
pital another. 

Patients the intermediate-care unit are begin- 
ning recuperate. They may ready, furthermore, 
regain their interest food and more recep- 
tive nutrition education and therapy. The dieti- 
tian might enhance the opportunities for instruc- 
tion and therapy providing appetizing and at- 
tractive menu. 

Self-Care Unit. The self-care unit established 
primarily provide service for patients who are 
ambulatory and physically self-sufficient. They may 
hospitalized for diagnostic study; speciatized 
treatment, such radiation physical therapy; 
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Daily dietary load units seven hespitals which provide Progressive Patient Care 


NUMBER NUMBER DIETS SERVED OTHER FEEDINGS 
HOSPITAL TOTAL PATIENT PATIENTS 
BEDS CENSUS 
UNIT UNIT Regular Modified Tube Intravenous 
Intensive-Care Unit 
Intermediate-Care Unit* 
223 181 155 134 237 
215 197 152 150 282 168 
850 474 785 431 681 
441 334 418 316 564 267 
400 398 335 334 774 165 
576 533 396 359 654 348 
Self-Care Unit 
Long-Term-Care Unit 

576 533 145 143 264 147 


*Includes obstetrical and pediatric patients. 

unit established. 
convalescent care. Their dietary needs will vary 
accordance with their reason for hospitalization (1). 

The diets listed for self-care patients Table 
were equally distributed between regular and modi- 
fied diets. The latter included soft, liquid, bland, low- 
sodium, low caloric, and diabetic trays. The types 
diets served the twenty-three self-care units de- 
scribed the questionnaire varied considerably. 
Regular diets were served more frequently ten 
these units, whereas modified diets predominated 
five. The diets were distributed comparative- 
equal basis the remaining units. two hos- 
pitals, patients required tube feedings, which raises 
the question whether these patients should really 
classified self-sufficient. 

Since the patients are ambulatory and reasonably 
self-sufficient, cafeteria service can provided (1). 
Ten the twenty-three hospitals responding pro- 
vided this type service. Patients were served 
both regular and modified diets these cafeterias. 

Long-Term-Care Unit. long-term-care unit 


established for patients who require services over 
prolonged period. Group feeding, rather than the 
traditional bedside service, for this 
unit. This type service will make the patient more 
self-reliant and less dependent the institution 
(1). Five fifteen institutions with units this 
type provided dining room, cafeteria, other 
group-feeding facilities. 

The table and the questionnaire returns indicate 
that the dietary requirements long-term patients 
not differ greatly from those the intermediate- 
care unit. The majority trays served, however, 
were regular diets. small number tube feedings 
were provided. 


DIETARY FACILITIES AND EQUIPMENT 


Another aspect the study dealt with ways 
which present facilities and equipment were re-em- 
ployed and new facilities and equipment designed 
and developed satisfy the demands Progres- 
sive Patient Care program. 
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What types services were offered the various 
patient classifications? The types tray service 
systems generally employed were: 

(a) Centralized. Trays are completely assem- 
bled, served, and washed from central area. 

(b) Centralized bulk. Trays are semi-assembled 
central area. Cooked foods heated bulk con- 
veyors and preset trays are transported nursing 
units for completion. Central dishwashing facilities 
are used. 

(c) Decentralized. All food transported bulk 
containers floor kitchens and transferred prin- 
cipal service facilities. Trays are assembled the 
floor kitchens and conveyed patients open 
closed carts. Dishwashing facilities are provided 
each serving unit. 

The Public Health Service believes that the in- 
tensive-care unit, maximum control the tray 
and minimum disturbance the floor would as- 
sured employing centralized tray service (2). 
Most the hospitals surveyed questionnaire 
used either centralized centralized-bulk tray 
service. Hot-cold trucks, bulk conveyors, and dumb 
waiters were used extensively. 

The merits the various tray service systems are 
still open discussion. recently published study 
(4) compared centralized with decentralized tray 
service controlled setting. Relatively few differ- 
ences patient satisfaction and temperature con- 
trol were observed. Patients modified diets were, 
however, more satisfied with the centralized tray 
service. Fewer minutes direct personnel time and 
less labor cost per tray delivered were also recorded 
for this type service. These are important consid- 
erations when one recognizes that most patients 
intensive-care units receive modified diets and avail- 
able personnel time may scarce. 

This does not imply, course, that decentral- 
ized tray system inadequate for service 
intensive-care unit. Two the seven hospitals sur- 
veyed more detail were apparently satisfied with 
this system for their intensive-care patients. 

The majority hospitals, regardless the type 
tray service employed, used their floor kitchens. 
The use, size, and equipment the floor kitchen 
varied with the kind tray service. One hospital 
with centralized tray service did not use its floor 
kitchens. combination centralized-bulk tray serv- 
ice was used four hospitals, three which had 
large kitchens located throughout, which were used 
primarily for serving trays. The fourth hospital had 
small pantries which intermediate feedings were 
prepared and served. The two hospitals with decen- 
tralized tray service had fully equipped kitchens 
each nursing unit. 

The major items equipment for the floor 
kitchens providing for serving nourishments and/or 
trays and for kitchen with decentralized tray serv- 
ice were: 
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Floor pantry kitchen (serving nourishments 
and/or trays): cabinet, counter with sink, dumb 
waiter, electric hot plate, ice maker, refrigerator, 
and small utility carts. 

Floor kitchen (decentralized tray service): cab- 
inet, counter with sink, intercommunicating sys- 
tem, ice maker, refrigerator, ice cream cabinet, 
steam table and serving counter, dishwasher, tray 
racks and carts, four-burner range, table with slide 
rail, coffee maker, and self-leveling dispensers. 

Let now consider the food service for ambu- 
latory patients. major innovation Progressive 
Patient Care the communal dining service offered 
twenty-five the seventy hospitals contacted. 
This type service offers the patient oppor- 
tunity get out bed during the day. most in- 
stances, the facilities were established for self-care 
and long-term-care patients; however, some hospi- 
tals also offered this service the ambulatory inter- 
mediate-care patients. 

Four types communal dining facilities were ob- 
served: the day room, the floor-dining room, the din- 
ing-day room, and the dining room-cafeteria. 

Considerable improvising and imagination were 
shown adapting the day room into dining area. 
Many hospitals found small area near their 
nursing units where tables and chairs could set 
meal times. Two the hospitals visited use 
solarium for this purpose. 

The floor-dining room usually separate room 
the nursing unit. Trays are generally brought 
into this room and served. The rooms observed 
varied seating capacities accommodate between 
twelve and twenty persons. 

The dining-day room multipurpose room 
which can used for both dining and recreation. 
Patients are served their food trays transported 
tray cart. Two units were observed with seat- 
ing capacities twenty and forty-eight. 

The dining room-cafeteria, typical commercial 
cafeteria, was provided one hospital for self-care 
and long-term-care patients desiring this type 
service. Patients selected their food and carried 
trays the dining area which accommodated forty- 
eight persons. 

Various types communal dining facilities were 
observed. The dining unit one hospital was 
planned provide ample seating for future expan- 
sion. was furnished with attractive folding tables 
and matching stack chairs. These tables were in. 
higher than normal accommodate wheel chair pa- 
tients. (It would have been preferable had these 
tables been adjustable height they could have 
been used more comfortably other patients. 
Training tables would also have been desirable for 
patients with feeding problems.) mobile cafeteria 
was used for self-service. This unit and beverage 
station formed island for separating patients who 
require special training. The equipment could 
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easily moved that the area could also used 
day room. The flooring had been specifically designed 
for recreational use, e.g., shuffle board. second 
hospital, typical commercially equipped cafeteria 
was attractively furnished and used all self-care 
patients. another hospital, former bedroom 
the self-care unit was redesigned dining room 
and furnished with the conventional, square tables 
seating four patients, matching chairs, and server. 

The major items dietary equipment and/or 
furnishings used the various types dining facil- 
ities were: 

Day floor dining rooms: chairs, tables, servers, 
and cart. 

Dining-day room: chairs, tables, server, carts, mo- 
bile cafeteria, sink, beverage station, and self-level- 
ing dispensers. 

Dining room-cafeteria: dining area—chairs, ta- 
bles, server; serving area—cart-tray, sink and work- 
board, serving counter, back bar, beverage station, 
ice cream cabinet, refrigerator, water cooler, range 
with griddle, steam table, and dishwashing machine. 


PRACTICES, POLICIES, AND PROCEDURES 


Must the dietary department reorganize its prac- 
tices when the hospital reorganizes its services into 
Progressive Patient Care? Should the dietary de- 
partment institute new procedures and policies 
conform the demands the various units? so, 
what specifically should done? This section con- 
cerns practices food service, diet therapy, and di- 
etary instruction the hospitals surveyed. 

Food Service. The dietary department may re- 
quired modify its food service practices under 
Progressive Patient Care (1). Under the conven- 
tional type hospital organization, one system can 
developed and made applicable throughout the 
hospital. Under Progressive Patient Care, unit 
may present unique array circumstances calling 
for distinct food service practices. 

The food service requirement intensive-care 
patients was shown previously quite distinct. 
Some critically ill patients require constant feedings 
throughout the day. is, therefore, recommended 
that provisions made for serving their immediate 
dietary needs. The unit will also require food serv- 
ice system and method tray transport that pro- 
vides for efficient control trays with the least pos- 
sible disturbance the patients. There would 
minimum food service activity the intensive- 
care unit during meal time centralized food 
service system were adopted (1). 

Each the other units may also present unique 
demands. The intermediate-care unit which houses 
moderately ill patients will require tray service 
for bed patients and area dining room for ambu- 
latory patients unable leave the unit. cafeteria- 
dining room has been suggested for ambulatory 
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patients both self-care and long-term-care units, 
this type service provided, certain policies 
and procedures regarding meal hours, dress, and the 
method serving modified diets may indicated. 
Lastly, the hospital with home-care program may 
provide food service for patients who cannot obtain 
prepare foods their homes. 

example how one dietary department suc- 
cessfully adapted its service follow new organi- 
zational pattern follows. 

The dining area the long-term-care unit 
considerable distance from the main food produc- 
tion area but fairly accessible for all ambulatory 
patients. Temporarily, the trays are served from 
open carts. The hospital intends ultimately offer 
cafeteria service where the patient can guided 
the dietitian selecting his food. There are rela- 
tively few policies dress, admission, and instruc- 
tion for patients dining this area. Patients are 
encouraged wear street clothes and are admitted 
printed meal ticket. Those modified diets are 
instructed before going the dining room. 

Consideration being given extending the 
meal service needy home-care patients for nom- 
inal fee. The special equipment formerly used for 
serving meals the pediatric unit would em- 
ployed for this service. 

Diet Therapy. Diet therapy this study refers 
planning and writing modification the normal 
diet prescribed the physician. Nutritional his- 
tories, special metabolic studies, and periodic eval- 
uation the patients’ dietary needs comprise part 
this therapy. 

The dietary department Progressive Patient 
Care hospital may experience special problems re- 
lating this practice. For example, the number 
dietary orders from the intensive-care unit may 
cause bottleneck. Several factors point this pos- 
sibility: the high proportion modified diets re- 
quired patients the unit, the daily turnover 
rate, and the frequent changes dietary orders. Con- 
sequently, system for forwarding dietary orders 
promptly “must” between nursing and dietary 
service. 

Despite the high proportion patients requiring 
modified diets, nutritional histories were taken in- 
frequently the observed hospitals. This procedure 
was generally conducted only special cases, such 
patients requiring metabolic studies. The dieti- 
tian, dietetic intern, nursing student performed 
this service. Nearly all special studies this type 
required considerable time. The practice evaluat- 
ing patients’ dietary needs varied. Some hospitals 
evaluated the requirements patients the inten- 
sive-care unit after each meal over 24-hr. 
period; others did weekly basis not all. 
some instances, this service was also performed 
for intermediate- and long-term-care patients. The 
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time required for this activity varied with the pa- 
tient load. 

Dietary Instructions. Dietary instruction implies 
multitude practices. usually connotes direct 
communication between dietitian and patient 
for whom physician has ordered modified diet. 
may refer simply the printed sheet given the 
patient sometime prior discharge. may also in- 
volve the informal instruction the patient and, 
perhaps his family, the bedside, the training 
kitchen, the nutrition clinic. Or, may also entail 
formal class lectures for groups patients. Regard- 
less the method presentation, its purpose 
generally the same—to teach patients how pro- 
vide for their dietary needs. 

Only one hospital visited provided dietary instruc- 
tion for patients the intensive-care unit. Indi- 
vidual conferences were usually held daily, lasting 
from hr. for each patient. 

The intermediate-care unit recognized pos- 
sible zone for beginning instruction. Here, patients 
might motivated being offered food 
attractive setting. All hospitals provided instruction 
for their intermediate-care patients, the type in- 
struction varying and including individual and 
group instructions well the printed sheets. 
Instruction was given any time prior dis- 
charge. 

Patients the self-care and long-term-care units 
generally received the same type instruction of- 
fered the intermediate-care unit. The cafeteria 
serving these units provides valuable teaching op- 
portunity which patients with proper instruction 
and assistance may learn select their diets. The 
dietitians were usually available offer guidance 
the patients the cafeteria lines. 

Every effort was made the dietitian the 
hospital with the home-care program instruct pa- 
tients selected for home-care and their families well 
advance the discharge date. the event that 
dietary problem persisted the home situation, the 
hospital’s therapeutic dietitian could, request, 
give direct consultation the patient and/or agency. 

Progressive Patient Care setting provides nu- 
merous opportunities for nutrition education 
patients. The cafeteria offers some noteworthy pos- 
sibilities. Other facilities and equipment may also 
used advantageously, including the nutrition 
clinic, the training kitchen, and audio-visual and 
visual aids. 

The nutrition clinic general classroom facility 
provided for the nutrition education program and 
may used for individual and group instruction. 
often located within near the out-patient de- 
partment. this respect, may possibly serve 
home-care patients and their families who use the 
hospital facilities for follow-up care and other con- 
sultation. Twenty-seven hospitals surveyed had nu- 
trition clinics. 


Progressive 


Patient Care 453 


The training kitchen can used special in- 
structional facility self-care long-term-care 
unit. Here, the patient some member his family 
can learn prepare food meet prescribed dietary 
modifications. small number the hospitals sur- 
veyed had training kitchens. One hospital visited 
had such facility constructed the long-term- 
care unit. This training kitchen was used primarily 
for rehabilitating patients who 
cardiovascular accident, diabetic patients, and car- 
diac homemakers. Direct patient instruction given 
the physical therapist who frequently meets with 
the dietitian discuss techniques meal planning 
and preparation. The kitchen was equipped with 
such standard household items four-burner 
electric range, sink, and refrigerator. Special small 
appliances were designed and adapted the pa- 
tients’ requirements. 

The hospital dietitian may find certain audio- 
visual and visual aids help instructional work. 
About half the hospitals surveyed had such items. 
some instances, they were distributed for use 
the various units. other cases, they were employed 
specifically the nutrition clinic. The nutrition 
clinics two hospitals observed were equipped with 
audio-visual and visual aids, including the slide pro- 
jector with sound accompaniment and sound motion 
film projector; bulletin boards with posters relating 
diet; wax paper models food items; ex- 
hibits; and graphic materials, such charts and 
diagrams. The metabolic unit another hospital 
had kits for all new diabetic patients and film strip 
the disease. 


PERSONNEL 


The actual personnel requirements the dietary 
department are difficult estimate from the data 
obtained, since the demands each element vary. 
probable that most the dietary departments 
did not alter their staff their hospital converted 
Progressive Patient Care. Instead, knowing what 
was expected, duties were redefined and allocated 
accordingly. Patients the intensive-care unit re- 
quire food service consisting primarily modified 
diets. The dietitian may then expect that portion 
her time will spent planning for service this 
unit. Some intensive-care patients may also require 
individual instruction. The intermediate-care unit 
will not create more demands for the dietitian than 
the conventional hospital nursing unit. 

The major innovation the self- long-term- 
care unit communal dining service for patients. 
This service has numerous advantages, but 
planned without foresight, may exact more than 
fair share personnel time, and additional staff 
will required not only serve food and check 
trays, but instruct patients. 

All but one the seventy hospitals returning 
questionnaires had employed dietitians, ranging 
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number from one thirty-two, depending the 
size the hospital. The dietitian was responsible 
most instances for each the dietary functions. 
Some other individual group assumed responsi- 
bility for food service twenty-four the seventy 
hospitals. This was the responsibilty food 
service director sixteen hospitals, contractual 
feeding firm two hospitals, and various other per- 
sonnel the remaining six hospitals. all hos- 
pitals, the dietitian was primarily responsible for 
diet therapy and instruction. She was assisted 
few hospitals attending physicians and members 
the nursing staff. 


Summary and Conclusions 


This paper intended provide information 
which may assist the dietary department hos- 
pitals developing Progressive Patient Care facili- 
ties. The information was compiled from three 
transition Progressive Patient Care; the observa- 
tion seven hospitals with Progressive Patient 
Care programs; and questionnaire returns from 
seventy hospitals with one more elements. 

The following conclusions may derived: Plan- 
ning essential prior adoption Progressive 
Patient Care. The dietary department may re- 
quired reorganize its practices accommodate 
the regrouping patients and the establishment 
new services, such communal dining. 

While single food service procedure may 
satisfactory the conventional hospital, the dietary 
department may expect vary its practices for 
each nursing unit Progressive Patient Care hos- 
pitals. The centralized tray service was used 
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generally for patients the intensive 
mediate-care units. communal dining service was 
employed more frequently for the self-care and 
long-term patients. 

The facilities and equipment used for food 
ice and dietary instruction hospitals organized 
Progressive Patient Care are based the food 
service requirements the bedfast and ambulatory 
patients. regard the former, the merits 
centralized, centralized-bulk, and decentralized tray 
service system are compared. Various types com- 
munal dining services are proposed for the ambula- 
tory patient. list the major items equipment 
found the floor kitchens and communal dining 
facilities the hospitals visited include brief ex- 
planation the use the nutrition clinic, training 
kitchen, and audio-visual and visual aids. 

Dietary personnel will need re-allocate their 
time meet the demands imposed patients 
each unit. This may not mean, however, that the 
dietary personnel will expend more time for service 
than they would conventional setting. Supple- 
mentary service other members the hospital 
team may provide additional assistance for the 
dietitian. 
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Cheap Basic Food Improve Nutrition Guatemala 


March, powdered food composed cottonseed meal, corn, 
sorghum, calcium carbonate, torula yeast, and vitamin A—was put sale forty 


Guatemalan population centers. Developed the Institute Nutrition for Cen- 


tral America and Panama, sells for cents package. The development and 
marketing Incaparina are the culmination research begun 1953 develop 
inexpensive food which would fit into the native food pattern. 

Incaparina soluble water, can mixed into food, can cooked pro- 
duce drink popularly known throughout Central America atole. The cost 
Incaparina atole about cent glass, compared with about cents for milk. 
Since the head large family Guatemala might make only dollar day, 
the cost milk generally excludes from the diet. addition, problems sani- 
tary production and distribution milk tropical regions will probably continue 
keep beyond the reach many families. 

When served experimental basis 179 children, per cent liked In- 
caparina, and the few who could not persuaded drink it, were willing take 
mixed into their food. soluble state, tastes like corn, and Latin American 
children, brought foods with corn base, generally like it. Widespread weight 
gains and general health improvement were noted the children who accepted In- 


caparina. 


This research work was followed market test the town Palin, which 
was successful enough warrant the extension sales March the forty 
population centers. expected that, eventually, Incaparina will sold the 


entire Guatemalan market. 


4 


You Need Budget 
Which Works for 


RUSSELL WILLIAMS 


Associate Administrator, 
University California Hospital, 
Los Angeles 


Unless you have budget, and unless you use that 
budget, you are not fulfilling the obligations your 
position. budget not product your account- 
ant’s efforts enmesh you mass figures and 
statistics, nor weapon that the administrator 
management tool that must utilized you plan 
operate optimum dietary department. 

Many you through some sort budgeting 
process accord with the budgetary system 
set for your particular institution. Some you 
who are employed organizations without budget 
system may sufficiently progressive have 
budget anyway, and some you have budget sys- 
tem all. 


What Budget? 


budget represents the hopes, plans, dreams, and 
fears all us. the organized use the ex- 
perience the past and the activities today 
plan properly for the fulfillment your program 
for the future. 

3udgeting telling your dollars where 
rather than asking where they went. 

There are both advantages and disadvantages 
using budgets. would hope convince you that 
the advantages far outweigh the disadvantages. 
that end, let list some these advantages: 

(a) budget forces you think. 

(b) forces you review the activities the 
past. 

(c) forces you keep records. 

(d) forces you plan. 

(e) forces you have clearly stated policies. 

(f) forces you think cooperatively with other 
departments. 

forces you include others your staff 
the planning and operation the dietary depart- 
ment. 


the 42nd Annual Meeting The 
American Dietetic Association Los Angeles, 
August 25, 1959. 


Kinds Records Needed 


have budget that will useful, you must have 
available both financial records and statistics past 
operational periods. Your budget cannot any bet- 
ter than the limitations imposed the type and 
extent financial records and statistics available 
for your use. Some these may produced out- 
side the dietary department. All them cannot be. 
You must participate the development the fig- 
ures you need. 

Some organizations centralize budget development 
one location, such the accounting office. be- 
lieve this mistake and defeats much the pur- 
pose budget. While true you will participate 
consultant under such approach, this not 
sufficient participation. You will not feel your 
budget but rather financial limit placed you 
the institution. such frame mind, you will 
not inclined you should make the 
budget work. The director food services must 
create the budget, present it, and fight for its adop- 
tion. Only this way will work for you, and 
thereby also for the institution. This means more 
work, but the rewards will great. 

Payroll records will provide the cost labor for 
any given period. There need for you dupli- 
cate this work, but you must provide analysis 
payroll expense before useful. How many “full- 
time equivalents” represents important. The 
number employees various categories impor- 
tant. This true for both your professional and 
non-professional personnel. 

Expenditures for supplies and expense will 
accumulated your accounting department, but this 
doesn’t help you much. fact, you may view the ap- 
proving invoices that are part this function 
necessary evil, and insofar budgets are con- 
cerned, this probably true. The accounting depart- 
ment will probably record expense occurs its 
cash budget. Reliance this indication the 
cost food and supplies for particular period can 
dangerously misleading. For example, last spring, 
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purchased nine-month supply beef one 
time take advantage unusually attractive 
price. The accounting office recorded this ex- 
pense operations for the month which the hill 
was paid. still have some that beef and are 
now new fiscal year. Certainly, the beef still 
our cold boxes should not have been considered 
expense only one month. 

This brings face face with unhappy deci- 
sion that the director food service must make 
she provide adequate cost figures. She must 
keep her own set books record the actual expend- 
iture for given period. This includes the mainte- 
nance adequate perpetual inventory system and 
obviously requires appreciable expenditure 
time, not only the clerical staff but also work- 
ers the consuming units the kitchen who must 
requisition record their use supplies. 

Our experience has shown that such expendi- 
ture time excellent investment operation- 
economy. formal system recording usage will 
quickly pay for itself savings through reduction 
theft and wastage dietary employees. Some in- 
stitutions have now carried this the point where 
cooks and bakers are given standardized recipes 
telling them exactly how much each ingredient 
they need for the number portions pre- 
pared, and this exact amount issued from stores. 


Budgeting for equipment may handled many 
ways, but whatever method used, record past 
purchases essential. Past experience will indicate 
the wisdom some your purchases and serve 
guide for the future. Many miscellaneous small 
items will needed and can budgeted only 
through the use experience figures. Budgeting 
for large equipment will matter for individual 
decision according your needs and program for 
the future. assist this area budget develop- 
ment, departmental equipment inventory card sys- 
tem most helpful. Such system would record 
the complete specifications the item equipment, 
its purchase source, price, replacement parts ordered 
and their price, and other maintenance expense. 


The accounting the administrator’s office will 
provide the cost figures for indirect expense. This 
can include whole host things over which you 
have little control. will include: utilities, 
building maintenance, administrative costs, house- 
keeping, and on. These figures should not become 
part your expense budget but will required 
for allocation costs for the development your 
income budget, your organization operates the 
concept that the cafeteria, coffee shop, other food 
service should self-sustaining profit-making. 
The method computing indirect costs should 
reviewed and analyzed the director food serv- 
ices verify the validity the factors used. Once 
the approach verified, these figures can ac- 
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cepted automatically. 
Statistics past operations will available 
from your departmental records. 


Using the Budget 


have now discussed the building blocks needed 
construct budget. There are inevitable advan- 
tages that will accrue simply from the mechanical 
processes described. For instance, was through 
our perpetual inventory that discovered the spe- 
cial dinner plate were using was being replaced 
five times annually! Needless say, soon changed 
plates. 

But the real advantage the use you make 
these building blocks—and this where your abili- 
ties executive department are challenged. 
Anyone with perseverance and clerical assistance 
can accumulate these building blocks, but not every- 
one can use them the best advantage. this 
point that can begin separate the wheat from 
the chaff the field dietetics—or any other field 
for that matter. 

These comments serve illustrate the importance 
making intelligent use the building blocks 
have described. For the purpose this discussion, 
let consider the appropriate use these building 
blocks being the operation your department 
under budgetary controls. 

When you undertake build budget, you are 
forced review your activities and plan for the 
future. hospital operation, for example, the level 
in-patient service you have been providing must 
reviewed. Has the medical staff been satisfied? 
Have the patients been satisfied? Has the adminis- 
trator been Have you been satisfied? Such 
analysis indicated other fields food serv- 
ice well. Honest appraisal past performance 
will most helpful and probably quite enlighten- 
ing. How many you make conscious effort peri- 
odically evaluate the success your operations? 
budget forces you this. 


The Budget and the Program 
for the Future 


With such appraisal hand, you must then con- 
sider the program you want for the future. And how 
often would you this, the development 
budget did not force you? The future program must 
developed cooperation with others the or- 
ganization. must consistent with the over-all 
program for the institution whole. attain- 
ment the future program the dietary depart- 
ment you visualize possible? not, then you 
must consider the wisdom continuing asso- 
ciated with organization which will not develop 
the kind program you deem essential. 

the program accepted your administrator, 
how much time will required bring frui- 
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tion? there reasonable progression your 
so, then you must decide which segments 
improvement must come their proper sequence. 
This forms the basis for your requests the budget 
for the future now being built. Evaluation the 
past and present, through use the building blocks 
and their application your program for next 
budget period, forms the basis that budget. 

developing the budget, you must consider vari- 
ous factors and applications cost. Proper cost dis- 
tribution must obtained reflect the true cost 
the various areas over which you have resronsi- 
bility. the operation hospital, de- 
partment has such cost distribution demands. 
does not excuse you, however, from doing ade- 
quate job. Rather, challenge your executive 
skills which must met. 

When the budget built and accepted, you have 
approval for the program represents through the 
period the budget’s effectiveness. then 
you bring this program fruition. The budget 
great assistance this. Continual comparison 
throughout the year will disclose whether you are 
accomplishing the program you set forth. 


Need for 


budget must thought having flexibility. 
Without flexibility, can hindrance and may 
handicap you attaining the desired program. 


Many forces come into play which require that 


budget flexible nature. For instance, the num- 
ber meals estimated may not materialize they 
may far exceed the estimate; food costs may not 
turn out you had forecast; labor costs may 
undergo unforeseen change. 

The dietary budget must change meet these 
not developed just arbitrary ceiling may 
established dietary expenditures. the other 
hand, changes which reduce fiscal needs should also 
result reduction the dietary budget. 

the budget not sufficiently flexible meet 
changing situations, then the changing situations 
will force new dietary budget, probably with 
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commensurate reduction program. Failure 
ognize this concept many organizations one 
the principal hazards operating under budgetary 
controls. 

the work load expected vary, the develop- 
ment flexible budget reflecting requirements for 
different levels work load should undertaken. 


Records for Records’ Sake Are Taboo 


Preoccupation with the accumulation and recording 
the statistics and cost figures needed for budget 
development the exclusion their proper use 
another common pitfall. 

has been said that budget preparation noth- 
ing more than guessing game, why have one? 
While true budget educated guess, also 
represents the plans for the future and leads 
critical examination what being done. These 
are the real virtues budget. 

recall discussing the pros and cons the use 
budget with the administrator excellent 
midwestern hospital more than decade ago. 
was not convinced the need for budget, stating 
that his hospital had never been serious financial 
trouble. While “got away” with this approach 
then, don’t believe this possible today the dy- 
namic hospital industry are keep abreast 
progress. This is, course, equally true other 
fields endeavor. 

Instead flying “blind,” budget provides the 
instrumentation and controls tell where are 
relation our “flight and the direction 
and degree correction required keep the 
beam. fact, the only disadvantages can think 
relation budgets occur through misuse lack 
understanding budgets and their purpose. 

There are three essential elements which feel 
must present for the successful operation 
department. This triad includes: adeptness 
the art human relations and the ability work 
with people, working knowledge the profession 
involved the work done, and knowledge 
and proper use budget the broad connotation 
which have attempted give this paper. 


How Good Your Listening? 


All like think that operate around per cent our efficiency, but 
the cruel fact that are only per cent efficient thing per cent 
the time. That thing? The matter listening. 

According Carl Flath, F.A.C.H.A., John Steinle and Associates, New 
York, researchers have found that white collar workers, including executives, spend 
per cent their working time listening, but that their listening efficiency 


only per cent capacity. 


The researchers also found studying one hundred companies that when di- 
rectors sent message down through levels management and workers, vice- 
presidents understood per cent what was said, general supervisors per 
cent, plant managers per cent, foremen per cent—and workers less than 


per Hospital Digest (July), 1960. 
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Effect Varying Oven Temperatures 


Roasting Half and Whole 
Turkey 


GRAYCE GOERTZ, Ph.D., 
and SHEILA STACY 


Department Foods and Nutrition, 
Kansas State University, 
Manhattan 


TURKEYS HAVE been roasted various oven temper- 
atures. 1941 bulletin the U.S. Department 
Agriculture (1) recommended oven temperature 
250°F. for birds the 24- 30-lb. class and in- 
creasingly higher temperatures for lighter weight 
turkeys, with 325°F. for the 9-lb. group. 
1958 bulletin (2), 325°F. was given the tempera- 
ture for roasting 24-lb. turkeys. Other research- 
ers used oven temperature 350°F. for 12- 
14-lb. turkeys. Aluminum foil-wrapped birds 
lb. were roasted 450°F. (4). Numerous 
oven temperatures have been used various labora- 
tories, but comparison temperatures used for 
roasting turkeys has not been made. Therefore, 
was the purpose this investigation study the 
effect roasting whole and half turkey hens 
300°, 325°, and 350°F. 


Methods 


Twenty-four frozen half turkey hens similar age, 
weight range (5.5 7.5 and past history were 
purchased from commercial source. Prior roast- 
ing, the birds were defrosted room temperature 
(approximately 80°F.) for hr. prepara- 
tion for roasting, each half (minus the neck and 
giblets) was placed cut side down foil covered 
rack shallow aluminum pan. 

The half birds were roasted, four time, 
rotary hearth gas oven 300°, 325°, 350°F. 
one the oven temperatures previously selected 
random. When the temperature the mid-portion 
the breast (pectoralis major) muscle reached 
90°C., the birds were removed from the oven. Done- 
ness half turkeys was observed the carver but 
organoleptic tests were not conducted. 

Twenty-seven whole turkey hens similar age, 
past history, and weight range (9.0 11.5 lb.) were 
bought from commercial source. The birds (also 


‘Contribution No. 221, Department Home Econom- 
ics, Kansas Agricultural Experiment Station. Received 
for publication December 1959. 


minus neck and giblets) were wrapped aluminum 
foil and then polyethylene bags and stored 
commercial frozen storage 0°F. Before cooking, 
the unwrapped birds were defrosted room tem- 
perature (approximately 85°F.) for hr. The birds 
were roasted, breast up, racks shallow roasting 
pans, ovens apartment-style gas ranges pre- 
heated and maintained 300°, 325°, Each 
day one bird was cooked each the oven tem- 
peratures according randomized complete block 
schedule. When the temperature the mid-portion 
the right pectoralis major muscle reached 90°C., 
the birds were removed from the oven. 


TESTS 


Soon after the whole birds were removed from the 
oven, trained committee four judged the turkeys 
for degree doneness observing the color the 
skin, the feel the drumstick, and movement the 
joint, pricking the drumstick and wing with 
fork, and observing the color the flesh under 
the breast skin and also the shoulder and thigh 
joints. 

Two experienced palatability panels six mem- 
bers each evaluated samples from the pectoralis ma- 
jor and gluteus primus muscles for juiciness, initial 
tenderness, and tenderness based chews. seven- 
point scale, seven being most desirable and one, least 
desirable was used. One group scored light meat 
(pectoralis major) and the other, dark meat (glu- 
teus primus). The samples were arranged that 
each judge received sample from similar portion 
the muscle each judging period. 

Rate heat penetration was determined re- 
cording the initial temperature and the internal 
temperature the breast muscle every min. dur- 
ing roasting. The temperatures for the half birds 
were taken reading the thermometers through 
window the oven door. For the whole turkeys, 
they were taken opening the oven door just 
enough read the thermometers. Volatile, dripping, 
and total cooking losses were determined. 
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Shear values were determined Warner- 
Bratzler shearing apparatus. core was re- 
moved from the anterior end the pectoralis major 
from the half turkeys, and from the anterior end 
the right pectoralis major the whole birds. 
in. core also was removed from the semitendinosus 
muscle the whole bird. Four shears were made 
each core and average the readings was 
used. 

Press fluid determinations for both half and whole 
turkeys were made ground samples the pec- 
toralis major that were left after the shear core and 
palatability samples were removed. the day fol- 
lowing roasting, 25-gm. sample ground meat was 
placed cylinder and gradually subjected 
pressure 4000 per square inch for min. 
Carver Laboratory Press. The juice that exuded was 
collected graduated centrifuge tubes, and the total 
yield milliliters was recorded. Press fluid yields 
were determined duplicate, and average 
the two readings was used. 


ANALYSIS DATA 


Mean values for the data collected each cooking 
period were used for all statistical analyses. Palata- 
bility data, shear values, press fluid yields, cooking 
losses, and cooking time were considered, well 
the means evaluations degree made 
prior carving. 

Analyses variance were used determine the 
effect roasting defrosted half and whole turkeys 
oven temperatures 300°F., 325°F., and 350°F. 
the values were significant, least significant dif- 
ferences were determined establish the specific 
variable and/or variables which the differences 
could attributed. 


100 


TEMPERATURE °C. 


MINUTES 


Average heat penetration for the breastmeat roasted whole and half turkey hens. 
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Results 


TURKEYS 


Data for rate heat penetration for half tur- 
keys are presented Figure Initial temperatures 
the pectoralis major muscle were similar, but 
within the first min. roasting, internal tem- 
peratures the birds roasted the 350° oven 
were highest and those the 300°F. oven lowest. 
Pectoralis major temperatures for the birds the 
325°F. oven were mid-way between those birds 
cooked the other two oven temperatures and re- 
mained during the first min. roasting. 
Thereafter, the temperatures the 300° and 
325° birds were similar. 

Cooking time, minutes per pound, and total 
cooking losses (Table were similar for half tur- 
keys roasted 300° and 325°F., and significantly 
greater than those for birds cooked 350°F. Vola- 
tile losses (Table were significantly greater 
(P<.05) for halves roasted 325°F. than for those 
roasted the other two temperatures. Also, volatile 
losses for the 300°F. birds were significantly great- 
(P<.05) than those for the 350°F. birds. sig- 
nificant differences attributable oven temperature 
were noted for dripping losses. Press fluid yields 
and shear values for the 350°F. halves were slightly 
but not significantly higher than those for birds 
roasted either the other oven temperatures. 


WHOLE TURKEYS 


Rate heat penetration was similar for the whole 
turkeys cooked 300° and 325°F. for the first 
100 min. roasting (Figure 1). Thereafter, the 
pectoralis major temperatures the 325°F. birds 
were mid-way between those the 350° and 300°F. 


WHOLE BIRDS 
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TABLE Average values for half turkeys roasted various oven temperatures 
SIGNIFICANCE LEAST 
MEASUREMENT 325°F. SIGNIFICANT 
VALUES DIFFERENCE} 
Cooking time 22.1 14.8 
Total cooking losses (%) 22.3 23.8 18.1 2.3 
Volatile losses 9.5 12.3 1.6 
Dripping losses (%) 12.7 11.5 10.4 
Press fluid yields (ml./25 gm.) 9.7 9.7 9.9 
Shear values 15.8 14.9 18.2 


turkeys. This was direct contrast the tempera- 
tures for the half birds. For the half turkeys roasted 
325°F., internal temperatures were mid-way be- 
tween those birds roasted the other two oven 
temperatures during the first portion the roast- 
ing period, and similar those the 300°F. tur- 
keys during the latter stages roasting. Curves for 
rate heat penetration for whole birds indicated 
that temperatures the whole birds rose less rap- 
idly than the halves. 

Cooking time, minutes per pound (Table 2), 
was similar for whole birds roasted 325° and 
350°F., but for the 300°F. turkeys was significantly 
longer. Total cooking and dripping losses were sim- 
ilar for turkeys cooked all three oven tempera- 
tures. Significant differences were not found either 
case. However, volatile losses for birds roasted 
350°F. were significantly greater (P<.05) than for 
the 325° 300°F. turkeys. 

Two subjective tenderness scores were given each 
sample turkey. Initial tenderness was based 
the judges’ first impression tenderness the 
sample, whereas the second was based the num- 
ber chews needed masticate the piece meat 
completely. Initial tenderness and tenderness scores 


***Significant the 0.1% level. 


**Significant the level. 


based chews for both light meat and dark meat 
were similar for turkeys roasted all three oven 
temperatures. Light-meat tenderness scores all were 
higher than those for dark meat. Shear values for 
14-in. cores from the thigh and 1-in. cores from the 
pectoralis major were similar for all birds. 

Press fluid yields from the light meat were simi- 
lar for turkeys roasted all three oven tempera- 
tures. Similar results were noted for light and dark 
meat juiciness scores. Thus juiciness the meat 
was not influenced percentage volatile losses 
nor cooking time minutes per pound. These two 
factors were affected significantly the oven tem- 
peratures used this study; and juiciness scores 
were similar, irrespective treatment. 

Generally, turkeys cooked 90°C. the pecto- 
ralis major breast muscle were considered done 
any the oven temperatures used. The skin 
birds roasted 350°F. was somewhat browner than 
that the other turkeys; however, was not un- 
desirable. The appearance birds roasted 325°F. 
was probably most like the general concept opti- 
mumly done birds. Even though turkeys roasted 
300°F. were the oven longer, they were usually 
considered done but were slightly less done than 
the 325°F. turkeys. 


TABLE Average values for whole turkeys roasted various oven temperatures 
SIGNIFICANCE LEAST 
MEASUREMENT 300°F. 350°F. SIGNIFICANT 
VALUES 

Cooking time 19.3 16.2 15.0 1.6 
Total cooking losses (%) 24.0 
Volatile losses (%) 12.6 11.9 13.7 1.0 
Dripping losses (%) 7.9 10.1 9.9 
Initial tenderness (points) 

Light 6.2 6.1 6.3 

Dark 5.4 5.7 5.3 
Tenderness, based chews (points) 

Light 6.0 6.0 

Shear values 

Breast, core 8.0 8.1 

Thigh, core 5.9 6.1 6.4 
Juiciness (points) 

Light 4.6 5.0 

Dark 5.2 4.8 4.8 
Press fluid yields (ml./25 gm.) 8.7 


Possible score points. 
Nonsignificant. 


8.7 


*Significant the level. 
**Significant the level. 
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Summary 


Twenty-four half and twenty-seven whole turkey 
hens were roasted 300°, 325°, 350°F. 
internal temperature 90°C. the breast (pec- 
toralis major) muscle. 

Total cooking losses and cooking time, minutes 
per pound, were similar for half turkeys roasted 
300° and 325°F. and significantly greater (P<.05) 
than for half birds cooked 350°F. Volatile losses 
were greatest for the half turkeys roasted 325°F. 
and smallest for those roasted 350°F. Dripping 
losses, press fluid yields, and shear values were 
affected the oven temperature. 

For the whole birds, cooking times, minutes 
per pound, were similar for those roasted 325° 
and 350°F. and significantly less than those cooked 
300°F. Volatile losses were greatest for the 
350°F. birds and least for those roasted 325°F. 
Palatability scores for tenderness and juiciness 
light and dark meat were similar for turkeys 
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roasted all three oven temperatures. Total cook- 


ing and dripping losses, press fluid yields, and shear 
values also were similar for whole birds roasted 
300°, 325°, and 

When turkeys were roasted end point 
90°C. the breast muscle, oven temperatures 
325° and 350°F. were most satisfactory for whole 
and half turkeys, respectively. 
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Who Are Nutritionists? 


Newly developed definitions dietitians were published the August and Oc- 
tober issues the JOURNAL. Below, present the recently approved definitions 
for nutritionists. The first definition—that Public Health Nutritionist—has also 
been approved the Executive Committee Association State and Terri- 
torial Public Health Nutrition Directors. hoped that these definitions will 
incorporated the next revision the Dictionary Occupational Titles. 

public health agency, interprets and ap- 
plies scientific knowledge nutrition planning, organizing, and carrying out 
directing programs for the promotion positive health, the prevention 
chronic and debilitating diseases, and the treatment and rehabilitation indi- 
viduals. Consults with administrators, medical and para-medical personnel 
current scientific findings food and nutrition and their application agency 
programs. Conducts participates pre-service and in-service education pro- 
fessional staff own and related agencies. May design, conduct, participate 
dietary and nutrition studies, and other studies with nutrition component. Pre- 
pares and evaluates technical and popular educational material. Cooperates with 
other agencies the formulation and coordination nutrition programs involv- 
ing professional lay groups. Should have post-graduate education nutrition 
relates public health and qualifying experience for the responsibilities 
entailed. 

assists planning, organizing, and 
conducting programs nutritional research. Analyzes, evaluates, and acts 
interpreter food and nutrition information aimed population acceptance and 
application. Performs essential research toward improvement food relates 
acceptability and physiologic efficiency. Studies and analyzes recent scientific 
findings nutrition for application present nutritional research and devel- 
oping tools for planning future research. Should have post-graduate education 
nutrition relates research and qualifying experience for the responsibilities 
entailed. 

organizes, and conducts education programs 
nutrition for the preparation professional workers well for the public. 
Develops curricula, course outlines, visual aids, pamphlets, and other materials 
used teaching. The nutritionist the college teaches the basic science and appli- 
cation the science food and nutrition. Often engages research. The nutri- 
tionist the Extension Service advises agency administrators and county home 
economists and participates with the agent training lay leaders. business, the 
nutritionist gives technical advice and guidance preparing and conducting con- 
sumer education programs. Should have post-graduate education nutrition 
relates public health, research, and teaching and qualifying experience. 


& 
~ 


Cooking 


LAVETA PHILLIPS, 
ISABELLE DELANEY and 
MARGARET MANGEL, Ph. 


School Home Economics, 
University Missouri, 
Columbia 


ADAPTATION methods preparation and timing 
are necessary use the electronic range the 
home becomes more prevalent. 

The purpose study the Missouri Agricul- 
tural Experiment Station was see whether 
chicken would acceptable when cooked elec- 
tronically when cooked conventional methods, 
and not, whether the time saved would compen- 
sate for difference the product. 

Electronic cooking done with microwave energy 
the frequency 2450 megacycles per second (1). 
When the waves are absorbed food, they set the 
molecules motion; the friction and agitation 
molecules produce heat and cook the food. The pene- 
tration the waves electronic cooking from 
in. and some the waves are absorbed and 
produce heat they along. electronic cooking, 
cylindrical shape food seems best allow 
the waves hit from all sides and penetrate the 
food (2). Once heat produced, behaves heat 
from conventional cooking. 

Lack browning has degraded the appearance 
food past studies electronic cooking (3), but 
today browning units electronic ranges have mini- 
mized this problem. Nutritive retention has been 
found high higher foods cooked the 
electronic method the conventional equipment 
(4). 

Cooking times and losses chicken for two oven 
temperatures have been reported Lowe and 
Keltner, who used twelve paired roasting chickens 
125°C. and 175°C. ovens. internal temperature 
85°C. was reached. For 125°C., mean cooking 
time was 148.1 min., cooking loss was 18.6 per cent, 
and drippings were 6.3 per cent. For 175°C., figures 
were: 60.6 min., 18.2 per cent, and 6.4 per cent re- 
spectively. Palatability scores were similar (5). 


‘Journal Series Paper No. 2069, approved the 
Director the Missouri Agricultural Experiment 
Station. Received for publication February 1960. 


462 


Methods and Procedure 


The chickens, which averaged 214 weight, 
were obtained from commercial source. The birds 
were refrigerated until time for use, then they were 
washed, cleaned, and drained. 

preliminary work, internal temperature 
195°F. was chosen for the doneness point. Thermom- 
eters were inserted the adductor muscles the 
chicken thighs before either conven- 
tional cooking. 

Six types recipes were chosen for this study. 
They were: plain chicken, chicken with fat, chicken 
with vegetables and liquid, chicken with acid, 
chicken with milk, and chicken-vegetable mixture 
with dough. The recipes were: 
chicken, oven-fried chicken, Creole chicken, barbe- 
cued chicken, smothered chicken, and chicken pie. 
Subjective evaluation was made all recipes, but 
weight loss was determined only whole roasted 
chicken. 

The chicken was weighed, wings and legs tied 
the body, and placed breast down glass utility 
dish. two-thirds the cooking temperature 
the electronic range, the roasting chicken was 
turned over with the breast up. The browning ele- 
ment browned the bird min. the back, min. 
the front, and min. each side. This was simul- 
taneous with the microwave cooking. 

The procedures for preparing oven-fried, smoth- 
ered, and Creole chicken the electronic range 
were similar. The chicken was placed skin side down 
dish. When was cooked and browned for 
min., was turned and cooked until 195°F. 
was reached. was also browned that side for 
min. 

Barbecued chicken was not turned during cooking 
either method. 

The chicken pie, which was made with biscuit 
topping, was cooked for min. and browned for 
min. 
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the conventional method, electric range was 
used. The oven-fried chicken was cooked 400°F. 
oven; Creole, barbecued, and smothered chicken 
were cooked 325°F. ovens. the conventional 
method, all chicken except barbecued was turned 
when two-thirds the final cooked temperature had 
been reached. Pies were baked for min. 
425°F. oven. 


EVALUATION 


Subjective. The standard procedure for judging 
was followed the panel six home economists. 
The judges viewed the dish after was removed 
from the oven. was judged external appearance 
and color according numerical scale from 
with being the most desirable score. Judges en- 
tered their booths and waited for the triangle test. 
Each judge was given warm-up sample and tap 
water for use between the samples. Each triangle 
test included three samples from the thigh about 
in. in. size. Two samples were cooked 
one method and one the other. The judges indi- 
cated which they thought was the odd sample the 
three. Then each sample was scored subjectively 
appearance, color, moisture, texture, flavor, and 
general acceptability the numerical scale from 

The triangle tests were run three times each 
recipe give total eighteen observations. The 
entire series yielded 107 observations. 

Objective. The raw weight, cooked weight, and 
weight the drippings were recorded for all whole 
roast chickens. Weight loss was calculated. After the 
drippings were weighed, the percentage the orig- 
inal weight found the drippings was calculated. 


METHODS STATISTICAL ANALYSIS 


The triangle test was used determine whether 
the panel could tell the difference between the 
chicken recipes cooked electronically 
cooked conventionally. This did not infer prefer- 
ence the panel for one method over the other, but 
merely ability detect difference. 

The criterion used determine significance 
difference method based the formula for the 
normal deviate. this formula with Yate’s con- 
tinuity correction for small numbers, 


the normal deviate equals 


which equal the number correct obser- 
vations and equal the number observa- 
tions (6). 

this study, the probability level per cent 
was considered significant and per cent very sig- 
nificant. 

Tests were made for significant difference ac- 
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ceptability due method for each recipe and for 
the combined group recipes. recognized that 
this statistical combination different recipes 
has limits interpretation. 

Scores for general acceptability for products were 
tested analysis variance determine 
whether the scores were significantly different for 
each recipe prepared the two cooking methods. 
The same statistical procedure was used for weight 
and dripping loss. 


Results and Discussion 
TRIANGLE TEST 


The results the triangle tests indicated signifi- 
cant differences due method cooking for some 
the recipes and not for others. With eighteen ob- 
servations, was found that twelve correct obser- 
vations were made the whole roasted chicken. 
This number was significant the per cent prob- 
ability level. The pies were paired correctly eleven 
times out the eighteen, which was significant 
the per cent level. Hence for both these methods 
cooking, the panel was able determine differ- 
ence. The six correct observations the oven-fried, 
six the Creole, nine the barbecued, and seven 
the smothered chicken did not indicate signifi- 
cant difference due method cooking. 

the total 107 observations for the six rec- 
ipes, fifty-one were identified correctly, showing 
highly significant difference per cent) due 
method cooking. Table summarizes the obser- 
vations the triangle testing. 


GENERAL ACCEPTABILITY SCORES 


The scores the six judges for the chicken rec- 
ipes cooked electronically and conventional meth- 
ods were not significantly different when tested 
analysis variance. Thus, while the judges could 
pick out the unlike samples, although they could not 
pick out which sample was cooked which method 
the triangle test, they indicated the scoring 
that the samples were very similar acceptability. 

general, the external appearance and color were 
scored higher the conventionally cooked chicken. 
The electronically cooked whole chicken was paler 
and less uniform over-all color. The mean score 
for external appearance the conventionally cooked 
chicken fluctuated from 0.5 1.3 points above the 
scores the electronically cooked chicken. 

Scores for internal appearance and color were 
similar for both methods cooking. However, the 
electronically cooked chicken, the internal color 
often appeared quite light. 

Scores which indicated moistness tended more 
frequently higher for chicken cooked the 
electronic method. 

Mean scores for texture were from 0.1 0.8 
points higher for chicken cooked the conventional 
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FIG. Percentage total weight loss evaporation and drippings electronically and conventionally 
chickens 


TABLE Triangle test for chicken 
NUMBER NUMBER 
CHICKEN SIGNIFI- 
RECIPE OBSERVA- CORRECT CANCE 
Whole 
Oven fried 
Creole 
Barbecued 
Smothered 
Pie 


method. Oven-fried chicken was the only recipe that 
had higher mean score for texture when cooked 
electronically. recipes with acid-liquid (Creole 
and barbecue), the texture was better the conven- 
tionally cooked chicken. The longer cooking time 
with acid and liquid probably had 
effect. 

Mean scores for flavor were quite similar for both 
methods. 

The acceptability scores were similar. 
The mean scores for the conventional method were 
not consistently higher, although the tendency was 
that direction. 


WEIGHT LOSS 


The difference percentage total weight loss 
between the two methods cooking whole roast 
chicken was not significant. For the electronically 
cooked chicken, this ranged from 19.6 26.8 per 
cent, with mean 23.3 per cent (Fig. 1). 

The weight loss conventionally cooked chicken 
was from 21.2 31.9 per cent, with mean 24.4 
per cent. 


DRIPPING LOSS 


There were more drippings from the electronically 
cooked chicken than from conventionally cooked 
chicken due the evaporation moisture during 
the longer cooking time the conventional method. 
The difference the amount drippings was sig- 
nificant the per cent level. 

Drippings from eleven electronically cooked, whole 
chickens ranged from 1.8 10.5 per cent the 
original weight. The mean was 5.4 per cent, whereas 
the range for eleven conventionally cooked whole 
chickens was 0.7 3.9 per cent, with mean 
2.1 per cent (Fig. 1). 


TIME 


Cooking times differed considerably, course. 
the electronic range, whole chicken was roasted 
about one-tenth the time required the conven- 
tional method. The range time for roasting 
chicken was 20.5 min. the electronic range 
compared with 135 min. the conventional 
range. The mean time for each method, respectively, 
was 12.5 and 112.7 min. 

The time required for cooking the electronic 
range compared with the conventional range for 
the other five recipes varied from one-fourth one- 
tenth. 


Summary and Conclusions 


study was made compare chicken cooked the 
electronic range and the conventional range. Six 
recipes were used: whole roasted, oven-fried, Creole, 
barbecued, smothered chicken, and chicken pie with 
biscuit topping. 
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Subjective tests conducted were the triangle test 
for difference and scoring tests for characteristics. 
panel six home economists served judges 
for the subjective testing. Objective tests were: 
total weight lost and amount drippings. 

Comparison results triangle tests for all 
chicken cooked the electronic range with that 
cooked conventionally indicated significant ability 
the judges distinguish between chicken cooked 
the two methods, although this ability differed 
among the six individual chicken recipes. The dif- 
chickens and chicken pies prepared electronic and 
conventional methods was significant the and 
per cent probability level, respectively. The differ- 
ence between the two cooking methods was not sig- 
nificant for the oven-fried, Creole, barbecued, and 
smothered chicken. 

Although differences were discernible some 
the recipes, general acceptability scores for all rec- 
ipes showed significant differences between the 
two cooking methods. 

Difference percentage weight loss was insig- 
nificant. Difference drippings from the two meth- 
ods was significant the per cent level. 
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Cooking time the electronic range was from 
one-fourth one-tenth the time required the con- 
ventional oven. much less time, one can obtain 
product that similar quality. 

From the results this study, the electronic 
range appears satisfactory for the cooking 
chicken and chicken recipes and results con- 
siderable saving time. 
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Taste-Testing Developing Protein Foods for Tunisians 


The Tunisian government, which exports sardines France, decided few 
years ago try introduce fish its people. the narrow coast area, diffi- 
culty was foreseen; the people had been eating fresh fish for years, but the 
country’s interior sparse grassland-area, fish was unknown. There the people eat 
chiefly vegetables, dates, olives, and bread. The diet among the poor averages 
twenty olives and half pound bread day with meat perhaps two three 
times year. the desert, many communities existed solely dates and bread, 
with animal protein all. Transporting fish would problem, and what 
more, since the people had never had fish, they didn’t like it. 

the request the Tunisian government, Dr. Rudolf Krauzer the Food 
and Agriculture Organization (FAO) went Tunisia help with the problem. 
decided try make fish stew that could canned and could acceptable 
the Tunisians. took both sardines and sardinella, form sardine, and 
boiled, salted, fermented, marinated, and spiced them. His three native helpers 
politely sampled his products and turned them down. 

then went local restaurant see could discover what his products 
lacked. His first bite the native dish showed him what had been missing. The 
answer was crude pimiento and pimiento powder and lots it. then toured the 
local market learn what vegetables were available, and studied the Arab diet. 

started with all the vegetables and made stew, which eaten with 
bread the Arab fashion and not with spoons. Then added the fish and grams 
pimiento powder, not pinches. had been trying give Arabs food cooked 
European style, which would like trying teach Eskimos eat 

His native tasting panel instantly approved his new product. Then took tins 
his new product, via Landrover, into the country for larger sampling. 
the coast, had success,” said. “They were too used fresh fish. Then 
went into the area between the coast and the desert where the desert people come 
shop. persuaded people the streets try it, and found they liked the stew 
with lots spices and pimiento powder and very little salt.” 

From there, took his stew into the back country and found that the fierce- 
looking robed Arabs would eat and enjoy his stew. also tested boiled fish with 
salt. The adults preferred the stew but children liked the boiled fish and the stew 
with less spices. 
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Concentration Bone and Meat 


Effect Roasting 


Fresh 


JOHN BARTLEY, 
and ELWOOD REBER, Ph.D. 


College Veterinary Medicine, 

Illinois Agricultural Experiment Station, 
University Illinois, 

Urbana 


THE POSSIBILITY the bones domestic animals 
becoming contaminated with radiostrontium in- 
creasing. Therefore, important know the 
effect cooking the possible changes the pres- 
ence the radiostrontium the bones and juices 
the meat cook. 

This study was one series (1) which four 
pigs, seven weeks age, were fed 225 microcuries 
seven days prior killing. 


Materials and Methods 


THE PIGS were killed electrocution, and the hind 
legs were removed the coxo-femoral joint. The 
leg was then separated the metatarsal joint. The 
skin was removed and the hams were roasted 
350°F. for min. (40 min. per pound). All drip- 
pings from the meat were collected stainless steel 

large sample meat representing cross sec- 
tion the roast was obtained. The femurs were 
removed after roasting and completely divested 
connective tissue and muscle. Bone and meat sam- 
ples collected from both cooked and uncooked legs 
were dissolved concentrated nitric acid, de- 
scribed Camar (2). 

Aliquots the solution radiostrontium given 
orally the pigs were used standard solutions 
the analytical procedure. The radioactivity 
unknown sample was determined comparing the 
counts from 5-ml. aliquots the digested sample 
with 5-ml. aliquots the original solution. The re- 


for publication April 1960. 

*Present address: College Veterinary Medicine, 
University California, Davis. 

per cent Sr-90 and per cent Sr-89 prepared 
chlorides Oak Ridge National Laboratory (Cata- 
log No. Sr-89-P). 
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sults are expressed percentages the radio- 
strontium dose the pigs ate. 

All standards and samples were counted Petri 
dishes mm. diameter the same “geometry” 
lead shield. The counting rate was based 
the time required accumulate 10,000 preset counts 
timer. 


Results and Discussion 


The percentage dose radiostrontium per kilogram 
cooked and uncooked bone meat given 
Table The differences the activity samples 
from different pigs were due treatment prior 
the administration the radiostrontium. The treat- 
ments and their effects have been reported else- 
where (1) and will not discussed. 

The percentage total dose the roasted (right) 
and raw (left) femurs each pig was similar. This 
indicates strontium did not move from the bone into 
the meat from the meat into the bone. The roast- 
ing did affect the concentration strontium the 
bone weight basis. The concentration stron- 
tium per gram bone was increased approximately 
1.5 times due roasting. 

radiostrontium was detected the drippings. 
Thus there was transfer strontium from the 
meat the drippings between the meat and bone. 
Therefore, the increased concentration 
strontium the meat must have been due the 
loss moisture and fat. The concentration radio- 
strontium per gram meat was approximately 
twice great result roasting. The concen- 
tration strontium bone averaged 250 times that 
flesh both the roasted and uncooked samples. 

Other methods cooking hams, particularly 
those using water, should investigated learn 
the possible translocation strontium out bone. 
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Radiostrontium Roasted Fresh Ham 


TABLE Effect roasting the concentration radiostrontium bone and meat swine fed radiostrontium 
RADIOSTRONTIUM 
Raw Roasted Raw Roasted 
kilogram dose kilogram: dose 
Pig No. 0.12 0.25 3.40 3.12 
Pig No. 0.10 0.17 9.48 0.38 
Pig No. 0.58 3.18 117 3.84 
Summary References 


Radiostrontium was included single feeding 
offered pigs. Seven days later the pigs were killed. 
The femurs roasted hams obtained from the car- 
casses contained approximately the same quantity 
radiostrontium did the femur from the paired, 
uncooked ham. The strontium concentration was 
higher roasted than raw meat bone. 


(1) C.: Studies metabolism and tox- 
icity stable-strontium young pigs with the 
aid radiostrontium. M.S. thesis, Univ. 
Illinois, 1960. 

(2) Comar, Radioisotopes Biology and Agri- 
culture. Principles and Practice. Y.: Me- 
Graw-Hill Book Co., 1955. 


Closed Safety Valves Can Cause Coffee Urn 


Many coffee urns are being damaged plumbers, maintenance men, equipment 
dealers, food service operators, and architects who supervise the installation and 
operation urns more than half million institutions and restaurants the 
and Canada. The trouble stems from thoughtless obstruction the safety 
valves designed relieve steam pressure the urn, according Bruce Blickman, 
Vice-President Blickman, Inc. “Since urns must relieve excess pressure 
vacuum—the result safety valve obstruction collapse, and severe damage 
piece equipment worth hundreds dollars. The additional cost restaurant 
even temporary interruption coffee service can scarcely calculated.” 

Most urn manufacturers provide warnings the safety valves themselves 
well complete installation and operating instructions. Yet collapsed urns, with 
the warning ironically still attached, come back the manufacturer with relief 
valves fitted with odd pieces piping other restricting fittings which make 


them inoperable. 


Whenever heat applied closed vessel containing water, pressure devel- 
oped. Either the vessel must made strong enough contain the pressure 
the pressure must relieved. All coffee urns, therefore, have relief valves. This 
usually simple weight spring-loaded valve which opened the generated 
pressure and permits the steam escape. similar the safety valves most 
household pressure cookers. Naturally, these valves permit steam escape. 
thermostatically controlled urn with properly set thermostat releases into the 
air mere wisp vapor. Urns without thermostatic controls should have their 
heat sources turned down when the water reaches the boiling point, and they, too, 
will produce more than wisp steam. 

However, operators permit their urns chug like steam engines, releasing 
clouds vapor, sometimes desirable install specially designed fitting and 
tube collect the condensate and return the drain. This may also advisable 
where urns are mounted accessible both sides. Most manufacturers will 
install such “gooseneck” that the safety valve not hampered. 

Unfortunately, however, instead utilizing the manufacturer’s 
Mr. Blickman reports, almost every type restraint for the valve has been in- 
stalled, including piping many feet long which the steam condenses and adds 
the pressure, restricted openings, narrow tubes, nipples, and even rags. These 
restrictions also prevent the valves acting vacuum breakers when water re- 
moved from the urns. The pressure the vessel then from the outside and this, 


too, can cause collapse. 


Mr. Blickman strongly advises: the safety valve free work—and then 


there problem.” 
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Mary Swartz Rose Fellowship 


1948, the Nutrition Foundation, Inc., made 
grant The American Dietetic Association, estab- 
lishing the Mary Swartz Rose Fellowship which 
annually provides $1000 for graduate study and re- 
search nutrition allied fields. The Fellowship 
honors pioneer the field whose accomplishments 
personalize the spirit the award. 

Provisions qualification for the Mary Swartz 
Rose Fellowship follow: 

Applicants must: (a) members The Ameri- 
can Dietetic Association; (b) have ranked the 
upper quartile their respective graduating classes 
and have majored undergraduates 
closely related that which the Fellowship 
sought have gained equivalent training later; and 
(c) show promise making valuable contribution 
the profession. 

The recipient the Fellowship selected the 
Awards, Scholarship, and Loan Fund Board The 
American Dietetic Association, six-member board 
appointed the Association’s President, subject 
the approval the Executive Board. The President 
and President-Elect the Association are ex-officio 
members this board. 

Nominations candidates shall accompanied 
adequate evidence their training and ability 
pursue their plans satisfactory manner. 
expected that applicants interested newer aspects 
nutrition allied fields shall receive considera- 
tion. 

Nominations for the Fellowship and all support- 
ing recommendations shall the hands the 
Executive Director the Association not later than 
February 15, 1961. Selection the recipient and 
notification the candidate chosen shall made 
not later than April Unsuccessful candidates shall 
notified the same time. 


A.D.A. Loan Fund 


ENCOURAGE graduate study the field nutri- 
tion, dietetics, and food service management, The 
American Dietetic Association maintains Loan 
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Fund for Graduate Study. Members planning en- 
roll graduate schocls are urged make use 
this fund. Policies concerning these loans follow: 

Eligibility: Any person who has been active 
member The American Dietetic Association for 
least two years and wishes pursue graduate study 
leading advanced degree may apply for loan. 
more than three applicants from any one state 
territory can considered. 

Home economics graduates about enter ap- 
proved dietetic internships are also eligible for 
loans, when funds the Graduate Loan Fund ex- 
ceed wide margin the demands members 
seeking assistance for graduate study. 

How and When Apply: Applications for loans 
should made special forms available from the 
office Chicago. Application must ac- 
companied full credentials, including transcript 
college credits, photographs, letter reference, 
and personal letter stating plans for graduate 
work, time and place contemplated, degree sought, 
and future plans. Applications must endorsed 
officer delegate the state dietetic associa- 
tion which the member belongs, and one other 
Association member familiar with the applicant’s 
professional work. 

Special regulations pertaining dietetic interns 
applying for loans may found page the 
Annual Reports and Proceedings 1951-1952, The 
American Dietetic Association. 

Amount Loans, Interest, Repayment, and Se- 
curity: Loans for graduate study any amount 
$1000 may made qualified applicants, the 
total loans installments adjusted according 
circumstances. Loans dietetic interns shall not 
exceed $500. 

Interest loans shall charged the rate 
per cent annually, beginning one year from the 
date the loan. Repayment principal should 
made soon possible allow other members 
the Association benefit from the loan privilege. 
expected that all loans will repaid within 
three years from the date the loan. 

Security for loans may provided promissory 
notes. Loans made dietetic interns are co- 
signed responsible person, may secured 
life insurance policy naming A.D.A. the 
beneficiary. Terms loans may not uniform, but 
may vary according the facts particular cases. 

Selection Loan Recipients: Final selection 
recipients will made the Awards, Scholarship, 
and Loan Fund Board the Association. The names 
applicants and recipients loans may kept 
confidential requested. 


Faith McAuley Memorial Loan Fund 


Contributions from members the Dietetic 
Association totaling approximately $1200 have been 
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turned over The American Dietetic Association 
establish the Faith McAuley Memorial Loan 
Fund help dietitians doing graduate work food 
administration. 

Applications for use the Faith McAuley 
Memorial Loan Fund may obtained from the Ex- 
ecutive Director, The American Dietetic Associa- 
tion. Regulations governing the granting loans 
from this fund are similar those listed above for 
the general Loan Fund. 


Other Financial Help 


Anumber state dietetic associations and approved 
dietetic internships also offer either scholarships 
loans help dietetic interns during their fifth year. 


Lydia Roberts Essay Award 


1951, the Gerber Products Company made grant 
The American Dietetic Association offering 
$500 annual prize for five years for the best essay 
subject the field the history nutrition. 
This award was named for Lydia Roberts honor 
her outstanding contributions the nutrition 
children. 1956, the company generously renewed 
its grant, that the essay competition might con- 
tinue for another five-year period. The essay for the 
coming year will the subject: World Problems 
Infant Care. 


Rules Governing the Award 


The rules governing the Award for the second five 

years are follows: 

The Award shall open to: any graduate stu- 
dent nutrition accredited any 
dietetic intern internship approved The 
American Dietetic Association; any member 
the Association. Previous winners the 
Award are not eligible. 

Essays shall typed triplicate, double spaced, 
and shall not less than more than 
pages length, exclusive appended references 
and appropriate illustrations. 

Essays accompanied separate vita contest- 
ant shall received the Executive Director 
before June each year. 

All essays shall become the property The 
American Dietetic Association. Publication 
the award-winning essay and any others sub- 
mitted shall the discretion the Associa- 
tion’s Executive Board. 

Essays shall judged committee three 
persons, appointed the Executive Board 
The American Dietetic Association. The names 
the judges shall not made public. 

Essays shall judged the basis original 
investigation and interpretation source mate- 
rial; coverage subject and final conclusion; 
and organization, style, and documentation. 
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The decision the judges shall final. award 
shall made any year that the judges consider 
essay merits award. 

The award shall presented the Annual Meet- 
ing The American Dietetic Association 
other occasion designated the Executive 
Board. 


Award Winners 


The first recipient the Lydia Roberts Essay 
Award was Felisa Bracken, who received 1952 
the $500 honorarium for her essay “Infant Feed- 
ing the American Colonies.” This essay was pub- 
lished the April 1953 issue the JOURNAL. 

Winner 1953 the Award was Dorothy Le- 
febvre Jefferson, whose essay “Child Feeding 
the United States the Nineteenth Century” was 
chosen best the judges. This essay appeared 
the April 1954 issue the JOURNAL. 

1954, recipient the Award was Alice 
Wood, New York, New York. Her essay “The 
History Artificial Feeding Infants” was pub- 
lished the May 1955 issue the JOURNAL. 

Winner the 1955 Award, for her essay 
“Nineteenth Century Leaders Infant Nutrition,” 
was Geraldine Gardiner, St. Louis. This paper 
appeared the April 1956 issue the JOURNAL. 

The 1956 winner was Dr. Floy Eugenia White- 
head, State University Iowa, Iowa City, whose 
winning essay, “Nutrition Education Programs for 
Children the U.S. Since 1900,” was published 
the September 1957 issue the JOURNAL. 

The 1957 recipient the Award was Winifred 
Ayers, Chicago, for her essay “Changing Atti- 
tudes Toward Overweight and Reducing,” which 
appeared the January 1958 issue the JOURNAL. 

Winner the Award 1958 was Suzanne Adams 
Augusta, Georgia. Her winning essay the “De- 
velopment the Use Vegetables Infant Feed- 
ing” was published the July 1958 issue the 
JOURNAL. 

Phyllis Lufkin, Oakland, was named winner 
the 1959 competition for her essay “History 
Dietary Use Liver,” which appeared the April 
1960 issue the JOURNAL. 

The 1960 winner was Emma Seifrit, Reading, 
Pennsylvania, for her essay “Changes Beliefs 
and Food Practices Pregnancy.” 


Mead Johnson Awards 


EIGHT GRADUATE awards dietetics were announced 
the Annual Banquet The American Dietetic 
Association Milwaukee October 11, 1956. These 
awards have been made possible annual grant 
from Mead Johnson Company, Evansville, Indi- 
ana. the time, Dr. Helen Hunscher, Chairman 
the Association’s Awards, Scholarship, and Loan 
Fund Board, announced that the $5000 granted 
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annually would divided into two funds, with 
$2000 provide two awards $1000 each for ad- 
vanced graduate study and $3000 divided 
make possible six awards $500 each for dietetic 
internships. Policies which apply the granting 
these eight annual awards have been worked out 
the Awards, Scholarship, and Loan Fund Board 
and follow. 


Mead Johnson Awards The American 
Dietetic Association for Dietetic Interns 


fifth year education beyond bachelor’s degree 

recommended qualifying for membership 

The American Dietetic Association. This imposes 

financial problem for the young college graduate and 

his her family which, many instances, cannot 
solved. The inevitable result the diversion 
potential dietitians other occupations. 

grant from Mead Johnson Company now 
makes possible offer annually six grants $500 
each applicants selected the Awards, Scholar- 
ship, and Loan Fund Board the Association. 
qualify for the Award, the applicant must: 

Have completed bachelor’s degree from ac- 
credited college university with major in: 
(a) foods and nutrition, (b) institution manage- 
ment, (c) equivalent educational requirements. 

Have met the academic requirments for admis- 
sion approved dietetic internship. 

Show promise being valuable contributing 
member the profession dietetics. 

Show evidence financial need attain the goal 
adequate education dietetics. 

Have been accepted for approved dietetic in- 
ternship. 

The following the procedure for selection the 
six recipients the Mead Johnson Scholarship 
Awards for Dietetic Interns: 

Selection the six recipients Mead Johnson 
Awards shall made the Awards, Scholar- 
ship, and Loan Fund Board The American 
Dietetic Association accordance with the policy 
approved the Executive Board. 

Applications may obtained request from the 
Headquarters office the Association. 

Applications for the scholarships shall sub- 
mitted interested college seniors graduates 
the Executive Director, The American Dietetic 
Association March each year. Said appli- 
cation must include transcript college credits 
and pertinent information, including justification 
for the scholarship. 

The six recipients shall selected majority 
vote the Awards, Scholarship, and Loan Fund 
Board The American Dietetic Association. 
case tie vote, the President the Associa- 
tion shall cast the deciding vote. 

Announcement the scholarship awards shall 
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made and the monies made available the recipi- 
ent the Executive Director one month prior 
the beginning date the internship. 

Other considerations: 

for any reason the recipient fails enter the 
internship, the scholarship shall recalled. 

The recipient expected practice the field 
dietetics for least year following the in- 
ternship, barring unforeseen circumstances. 


Mead Johnson Awards The American 
Dietetic Association for Advanced 
Graduate Education Dietetics 


Mead Johnson Company has made funds available 
The American Dietetic Association for two $1000 
grants for advanced graduate education dietetics. 
The recipients are chosen the Awards, 
Scholarship, and Loan Fund Board The American 
Dietetic Association. Administration the entire 
program carried out the Association. 
qualify for the Award, applicant must: 

member The American Dietetic Associa- 
tion. 

Intend practice the field dietetics. 

Appear possess attributes for success the 
practice dietetics. 

Need funds help attain his educational goal. 
The following the procedure for selection the 

recipients the two $1000 grants for advanced 

graduate education dietetics: 

Selection the two recipients for the Mead John- 
son grants for advanced graduate education 
dietetics will made the Awards, Scholarship, 
and Loan Fund Board The American Dietetic 
Association accordance with the policy ap- 
proved the Executive Board the Association. 

Recipients shall selected the majority vote 
the Awards, Scholarship, and Loan Fund 
Board The American Dietetic Association. 
case tie vote, the President the Association 
shall review the records and cast the deciding 
vote. 

Any member the Association may apply for 
nominate one more applicants. 

Applications may obtained request from the 

Headquarters office the Association. 

Applications for the fellowships accompanied 
complete, pertinent information and justification 
shall sent the Executive Director be- 
fore February each year. Immediately 
receipt each nomination, the Executive Direc- 
tor shall send the Chairman the Awards, 
Scholarship, and Loan Fund Board. 

Applicants for the Fellowships shall have the 

following qualifications: 

member The American Dietetic Asso- 
ciation. 

Have been accepted for must have already 
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The Board, selecting recipients, shall give due 


embarked program graduate study. Family responsibilities which have made 
Show need for financial assistance for the com- difficult for the applicant make adequate 

pletion his program study. financial arrangement for his graduate edu- 
endowed with the attributes for success cation. 

the practice dietetics. Competent dietetic interns who should en- 
Show interest and intention continued couraged continue graduate study com- 

practice the field dietetics. pletion the internship. Such individuals 
would not have had the opportunity earn 


= 


to: and save for graduate study. 
Those applicants who would able com- Each award $1000 will granted for period 
plete their graduate study without interrup- one year, the year begin September 


tion they received financial assistance. the award paid two equal installments. 


Improved Food Habits Depend Changes Cultural Patterns 


“These people want higher standard living, but before better nutrition, 
they want more cattle, more wives, and more photographs the wall.” This was 
the comment Igor deGarine, French cultural anthropologist who was assigned 
the Food and Agricultural Organization study food habits the Serere and 
Wolof tribes Khombole, Senegal. 

“The Serere are rural people, clinging their old gods and traditions,” re- 
ported. “They grow millet, which they eat, and peanuts which they sell. They have 
cows that are used solely for capital and are eaten only when cow sacrificed. 
When man has money, invests cows, dress, and feasts rather than saving 
for the shortage 

The Serere harvest their millet November, setting aside part the crop for 
use the following June when the rainy season begins and the fields may planted. 
However, there much tribal rejoicing during the winter when the millet crop 
and cash from the peanut crop available. early spring, the Serere are usual- 
running low both food and money. When the rains begin, they begin till 
their fields and live the part their millet crops they have set aside, but this 
hardly provides them balanced diet when they are the peak the labor. 

The Wolof, who were formerly warriors, are less agricultural tribe. While they 
grow little millet, they chiefly raise peanuts cash crop. They have cattle 
and affinity for the land. They try dress well and furnish their houses. They 
form the working class and make more money than the farming Serere. 

“Both tribes attempt have three meals day,” Mr. deGarine said. “They have 
millet porridge with sour milk noon, and second meal ‘cus-cus’ with fish 
and vegetable sauce between and p.m. Part the second meal set aside 
for third meal the next morning. They also drink goat’s cow’s milk. The peanuts 
they grow are excellent source protein, but they eat very little this crop 
—only per cent.” 

The Serere spend Senegalese francs cents) per capita for food day, 
while the Wolof, who are nearly per cent urbanized, spend about francs, but 
have buy the staple food since they not farm. 

“Little can done increase farming productivity because the density 
the population and cattle impoverished land. The people cannot afford fer- 
tilizers. During the rainy season, when the fields where the cattle are must 
planted, the cattle are driven off into the bush. This precisely the time when 
the cows produce milk and when that milk badly needed. Some the farmers 
are replacing their cow herds with more manageable goat herds, and this might 
encouraged. The importance cows sign wealth slowly disappearing, 
although will take some time induce the people eat the cattle. Yet they are 
quite ready buy meat and are barred from doing only lack money.” 

Fresh and dried fish would bring more needed protein the diet, but fish 
drying and trading not organized for home consumption and prices remain high, 
even though Senegal heavy fish producer and transportation good. 

Any campaign directed toward improving food habits and making better use 
the family budget through the homemaker’s training should come after psycho- 
logic approach the male part the population, Mr. deGarine recommends. 
good idea would use the traditional midwives community feminine leaders. 
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Therapeutic Work Assignments 
Program! 


FRANCIS MARQUARDT 


Coordinator, Physical Medicine and 
Rehabilitation Service, 
Neuropsychiatric Hospital, 
Veterans Administration Center, 
Los Angeles 


THE PHYSICAL Medicine and Rehabilitation Service 
the Veterans Administration Center medi- 
cally directed service, the purpose which help 
carry out treatment aims which ward physicians 
have outlined for their patients and provide ac- 
tivities which will help re-equip patients leave 
the hospital and become self-sustaining members 
the community. There are five sections the 
Service our hospital which offer wide range 
treatment activities designed meet the needs 
all types patients. Included are all kinds physi- 
cal activities; educational programs; activities in- 
volving manual skills; and the use physical agents, 
such heat, water, and light. 


Value Therapeutic Work 


For the employable neuropsychiatric patient leaving 
the hospital, one his most challenging problems 
will returning his old job entering new 
line work. has not been properly prepared 


the 42nd Annual Meeting The American 
Dietetic Association Los Angeles, August 27, 
1959, personnel from the Veterans Administration 
Neuropsychiatric Hospital that city presented 
demonstration conference concerning the role the 
Dietetic Service the Hospital’s rehabilitation pro- 
gram. The purpose the demonstration was illus- 
trate and emphasize the advantages the care the 
patient which are gained the interaction and constant 
exchange information between two major services 
the hospital, the Dietetic Service and the Physical 
Medicine and Rehabilitation Service. Sharing the 
demonstration were: Abraham, M.D., Chief, 
Physical Medicine and Rehabilitation Service; Francis 
Marquardt, Coordinator the Service; Margaret 
Rosenmeier, Chief Dietitian; Theodore Karnes, Chief 
Cook; and employees from the Dietetic Service. This 
paper will explain the working relationship which the 
conference illustrated and present ideas which may 
helpful members the dietary department other 
hospitals. 
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meet this challenge, may find himself again 
faced with many the doubts, fears, and anxieties 
which led his hospitalization. For this reason, the 
Physical Medicine and Rehabilitation Service has 
provided, extremely important part its 
treatment activity, what termed “industrial 
therapy program,” which the patient given 
work assignments the various departments 
throughout the hospital under the supervision 
non-medical personnel guided industrial thera- 
pists. Through such assignments, the patient able 
test his work capacity under carefully controlled 
conditions. weaknesses and problems become 
apparent, these can dealt with under the guidance 
ward physician. The industrial therapy assign- 
ments are useful, too, re-activating old work ca- 
pacities and developing new skills. 

the Veterans Administration Neuropsychiatric 
Hospital Los Angeles, one the best examples 
therapeutic work assignment assignment 
the Dietetic Service. The Dietetic Service is, 
course, only one the many departments which 
patients are assigned, and several other departments 
have more patients assigned them. Yet there 
special quality the kind handling which the 
patient receives when assigned the Dietetic 
Service. 


Work Assignments the 
Dietetic Service 


The credit for initiating the program goes the 
Chief Dietitian, Margaret Rosenmeier. Soon after 
the Physical Medicine and Rehabilitation Service 
began make industrial therapy assignments the 
Dietetic Service, Miss Rosenmeier realized that 
her people were participate this important 
phase patient treatment and function 
therapeutic unit, they would need medical guidance. 
She felt that members the Dietetic Service who 
were have close working contacts with patients 
assigned under medical prescription should have 
some knoweldge the patients’ backgrounds, 
understanding attitudes assumed toward 
them, and knowledge the treatment aims which 
ward physicians had outlined. She commented, “We 
were aware that all other hospital personnel had 
such guidance. Our employees themselves recognized 
the need for this and requested that assistance 
given them.” 

Her first step was discuss the problems with 
the Chief the Physical Medicine and Rehabilita- 
tion Service. Regularly scheduled meetings were 
arranged which specific patients were discussed. 
the same time, Miss Rosenmeier decided that she 
should designate one person coordinate patient 
assignments and serve source information 
and guidance all personnel the Dietetic Service. 
Theodore Karnes, Chief Cook, was given this re- 
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sponsibility. Under our present arrangement, pa- 
tients receive referral slips from the industrial 
therapist and are told report directly Mr. 
Karnes for interview and orientation. assigns 
them the most suitable working area and intro- 
duces them the employee who will serve their 
supervisor. Employees report the patients’ reactions 
Mr. Karnes who, turn, prepares weekly re- 
port for industrial therapy. the need arises, 
contacts the ward physician ward nurse directly. 
himself tries visit each patient daily check 
his progress, give word encouragement, 
and make the patient feel that belongs. 

all the areas which patients are assigned 
and which are supervised employees other than 
therapists, the industrial therapist tries guide 
the supervisor working with the patient and 
provides liaison between the supervisor and the 
ward physician. Originally, the contacts which 
Physical Medicine and Rehabilitation had with 
the Dietetic Service were much like those which 
have with other areas, such the clothing 
rooms, the engineering shops, grounds maintenance, 
and some the offices. Soon after had begun 
our regular industrial therapy conferences with the 
Dietetic Service personnel, found that could 
use assignments this Service accomplish some 
the objectives which are normally reserved for 
the Physical Medicine and clinics. 
That is, could something addition the 
re-establishment acceptable work patterns. 
could carry out specific treatment aims delineated 
the patient’s ward physician worked closely 
with personnel the Dietetic Service. This was 
especially true the case the insecure and anx- 
ious patient. 

The nature the work and the setting which 
the work done are advantageous. Since the hos- 
pital not dependent patient help get the 
work done, the old idea enforced “K. P.” was not 
problem. Patients are never made feel that they 
must kitchen duty, and the warm, homelike 
atmosphere which surrounds the preparation and 
serving food very attractive certain types 
patients. Much can learned from observing 
patients the unstructured activities daily liv- 
ing, and the dietetic personnel, particularly those 
involved serving, have, over period time, 
acquired kind tolerance and understanding 
which made easy for step further and 
discuss with them, much with our own 
therapists, the case histories individual patients. 


Conferences Discuss Patients 


The results have been gratifying. Those who attend 
our meetings have acquired greater understanding 
the reasons for the behavior the neuropsychi- 
atric patient and what the doctors are attempting 
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accomplish. Most important, they have learned 
what they can members the treatment team. 
This understanding permits more professional 
attitude toward the patient and toward the informa- 
tion which they have about him. Through the entire 
series conferences there has not been single 
instance misuse information given the 
group. Any questions about methods dealing with 
patients and about attitudes assume toward them 
are immediately referred Mr. Karnes, who gets 
touch with one the industrial therapists, who 
are constant contact with the ward physicians. 

Ordinarily begin our conferences asking 
Mr. Karnes tell something about the patient 
being discussed—his initial impression the pa- 
tient, the specific assignment which gave the 
patient, and the patient’s reactions this point. 
The ward physician then presents the case history. 
discusses the treatment aims for the patient and 
makes suggestions the most effective means 
dealing with him. Employees who have worked 
with the patient comment his behavior and 
question the ward physician about him. There 
free exchange information. 


Case History 


the demonstration conference held the Los 
Angeles meeting The American Dietetic Associ- 
ation, Dr. Abraham, Chief, Physical Medicine 
and Rehabilitation Service, presented the case his- 
tory patient whom will call Tom Smith. Mr. 
Smith had been the hospital for some time and 
had been discussed two previous conferences, 
once January 1957, and again April 1959. Dr. 
Abraham presented the case history follows: 


Tom Smith man twenty-eight, single, Korean 
veteran, who was admitted our hospital December 
14, 1956. that time was trial visit from the 
Veterans Administration Hospital Omaha. His illness 
first became overtly manifest 1953, about one year 
after was discharged from the Air Force. was 
change personality following his discharge, becoming 
aloof, withdrawn, and seclusive. did 
not relate anyone and had been able hold only 
few odd jobs since leaving service. would stay 
home, sitting and staring into space. times would 
laugh inappropriately but rarely spoke. 

private hospital, was given series electro- 
shock treatments, seemed improved, and was 
charged. However, shortly afterward slipped back 
earlier behavior, which necessitated his hospitalization 
the Veterans Administration Hospital Omaha. 
After admission, was established that was suffer- 
ing from psychosis. was frightened, apprehensive, 
withdrawn, apathetic; heard voices, had ideas 
reference, laughed inappropriately, exhibited 
bizarre mannerisms. 

was born December 17, 1930, the youngest 
child three the mother’s first marriage. The 
mother divorced the patient’s father and remarried. 
She maintained that the patient hated his real father 
but was favorite her second husband, whom 
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she remained married for seventeen years until his 
death 1953 heart attack. According the 
mother, the patient had normal birth and early 
development and was active and popular school. 
completed two years high school. had few 
friends, but largely preferred stay home. Already 
have some indication that all was not well with the 
child. 

February 1948, the age seventeen, the patient 
entered the service. was not subjected any combat 
duty, had injuries, and apparently had little difficulty 
the service. return from service, would not 
church, much the mother’s unhappiness. was 
able hold only brief-term odd jobs; the last job 
held was nine months prior his admission. with- 
drew from everyone, was aloof and quiet, would refuse 
eat, apparently heard voices, and would not get 
his hair look after his personal hygiene. 


The social service worker saw the mother the 
time the patient’s admission the Veterans Admin- 
istration Hospital. found that she babied the patient, 
treated him like baby kitten, and called him her 
“little boy.” The patient was observed cling the 
mother and cry, whereupon she would talk him 
and pet him one would child. During his first 
hospitalization, from February December 22, 
1954, was given electro-shock 
treatments. seemed improve and was granted 
trial visit the mother September 1954, being dis- 
charged her three months later. However, 
regressed and returned the hospital three months 
later 1955 for more shock treatment. Again had 
trial home visit, and again regressed. refused 
return the hospital, necessitating commitment. 
was put tranquillizing medication, given more 
shock treatments, and once more put trial visit, from 
which returned seven months. 

Another trial visit the mother occurred August 
1956, during which the mother moved California 
live with relatives. The patient was unable adjust. 
obtained job kitchen helper but held for 
only brief time. became very slow work and 
was fired. began complaining stomach trouble; 
apparently resented direction given him his mother 
and sister; would not talk; resisted eating. was 
then returned the hospital. 


After admittance, the patient was given industrial 
therapy assignment the Dietetic Service. This came 
about because had been working kitchen and 
seemed have some interest doing that kind work. 
The aim that time was that encouraged 
develop skill cooking. The doctor instructed that 
personnel not push the patient but that they insist 
regular attendance. this assignment, was de- 
scribed being aloof, withdrawn, preoccupied, and 
over-conscientious. 

was decided that might good idea have 
conference with employees the Dietetic Service 
that they could gain more understanding his 
history and receive further direction how 
proceed with him. our first conference regarding 
Tom Smith, Mr. Karnes reported that the patient 
worked the main kitchen but seemed afraid 
anything but wash walls. appeared 
frantic the way did this, washing the same spot 
for long time, and was overly polite personnel 
the area. The doctor explained that the patient’s 
manner was probably due his feelings unworthi- 
ness and that his self-esteem could built up, 
would not need behave did. The doctor suggested 
that the most important thing concerned about 
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the time was give the patient feeling security 
without over-protectiveness and treatment though 
were child. Later, attempt should made 
help him build Mr. Karnes 
suggested that the patient tried the salad room, 
where could begin washing walls and later given 
another assignment when had acquired more self- 
confidence. 

The patient was placed tranquillizing medication, 
and there seemed some improvement. was also 
assigned group psychotherapy encourage him 
talk and socialize with others. was largely passive, 
however, saying little and appearing preoccupied. 
continued slowly improve and was then assigned 
the bakery. finally reached the point where 
was permitted out unaccompanied week-end 
passes. this time, began insisting another 
trial visit, and although there was doubt his 
ability adjust, was felt that should given 
another chance. February 22, 1958, was granted 
trial visit, but this time went his married sister’s, 
whose family included her husband and their two 
children, the feeling being that the mother 
protective and treated him too much like child. Not 
long after going trial visit, the patient began 
complain stomach trouble, and returned the 
hospital for examination. was found that had 
active ulcer. was put diet and medication and 
returned his sister’s. However, continued re- 
gress; would withdraw, stand the corner and 
mumble himself, and would laugh without provoca- 
tion. After two months, was again returned the 
hospital. 

this point, the patient was too sick return 
his bakery assignment, was once again placed 
the kitchen. improved somewhat, but was 
reported that was pacing about, talking himself, 
and was apparently confused. Because was becoming 
increasing concern the Dietetic Service personnel, 
another conference was held April 1959. 
conference, his program was re-evaluated. was de- 
cided that should given half-day assignment 
Occupational Therapy help him obtain some relief 
from his feelings guilt and oral frustration, 
provide creative accomplishment, and help him 
express some his aggressive feelings. was 
continue the kitchen the other half day. result 
the closer supervision and added attention which 
received Occupational Therapy plus the continuance 
his work the kitchen, began improve again. 
became more talkative. was neater his dress, 
seemed less perplexed, and spoke 
His progress was such that seemed appropriate once 
again review his activity program. 

The third conference concerning Tom Smith was 
presented before the conferees the Los Angeles 
meeting The American Dietetic Association. The 
demonstration conference was opened review 
the patient’s activities the Dietetic Service 
Mr. Karnes, who commented that Mary Brown, who 
charge the salad room, was the key person 
the Dietetic Service helping bring the patient 
back reality. responded very readily her. 
did very good work; reported time; 
talked freely about his problems. Mrs. Brown de- 
scribed her part getting the patient work once 
again her She explained how she began 
talking with him and then asked him work with 
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her before. When returned the salad room, 
she introduced him the other patients and en- 
couraged him join the conversation. Soon 
was active member the group, arriving 
time and leaving when the period was up. Other 
members the Dietetic Service described their 
experiences with Mr. Smith. All recognized his prog- 
ress, first, his ability work with 
others and, second, his growing independence. 
Following their comments, Dr. Abraham summa- 
rized follows: 

“All have heard certainly very encouraging. 
The patient seems more open, more free, even 
more independent. now able assert himself 
and more congenial and less inclined withdraw 
and preoccupied. Apparently he’s not hearing 
voices often before, good sign improve- 
ment. think the current program seems 
working out quite well. should not, however, 
over-optimistic and push order accomplish 
more. The past record his hospitalization reveals 
numerous premature trial visits, and think this 
point should proceed cautiously, helping the 
patient consolidate his gains. this point, 
coming his doctor more easily; talks better 
and more freely group therapy. Everything indi- 
cates that responding his hospital program.” 

Following Dr. Abraham’s comments, each em- 
ployee who had worked with Tom Smith related 
his experiences with the patient. was obvious 
that all understood the purpose placing the patient 
the Dietetic Service and that all were interested 
contributing his total treatment program. 
discussing with the group plans for further treat- 
ment, Dr. Abraham cautioned the members the 
Dietetic Service about being too eager some- 
thing else. pointed out the temptation saying 
situation which the patient improving, 
“Now what else can do? Let’s make some kind 
change, and perhaps the patient will improve even 
Citing past experiences with the patient, Dr. 
Abraham noted that the gains which had been made 
were not long enough duration certain that 


they were permanent. continued: think 
should wait for the patient display interest 
change—to ask for it. think even few months 
half year not long time considering the sever- 
ity the patient’s illness and the danger his 
losing his gains again. certainly don’t think 
should plan his going out the hospital for some 
time come, maybe year two, and think when 
does go, should not back into the home en- 
vironment, where the likelihood his remaining in- 
dependent and comfortable poor.” 

Dr. Abraham concluded the demonstration con- 
ference with general comments concerning the use 
the Dietetic Service personnel the rehabilita- 
tion neuropsychiatric patients: “Perhaps you 
wonder how that people not trained the 
treatment patients—that is, people who have had 
formal training psychiatry—can useful 
rehabilitation program. think combination 
things involved. The personnel the Dietetic 
Service our hospital, first all, are interested 
the patients, and the patients involved are people 
who are there helped. These two elements are 
important. One does not need engage psychi- 
atrist skilled psychotherapist help patient 
treatment. Having some maturity and displaying 
their relationships with the patient, employees 
the Dietetic Service are often effective eliciting 
responses from the patient the psychotherapist. 
the case the patient whom have discussed to- 
day, the individual relationships which experi- 
encing the kitchen seem more meaningful 
him than those which experiences group 
therapy. Like many our patients, may 
frightened the more formal approach psycho- 
therapy. The individual relationships which 
able establish with members the Dietetic Serv- 
ice are not threatening him, since they not 
demand that face his emotional problems directly. 
such relationships with people who are truly in- 
terested him, the patient can grow through 
feeling wanted and accepted.” 


Glutamine Change Lowers Quality Canned Vegetables 


canned vegetables, glutamine changes pyrrolidone carboxylic acid (PCA), 
which causes undesirable flavor. Rice and Mahdi the University 
Wisconsin added measured amounts PCA various canned vegetables, and 
submitted samples taste panel. Poorer flavor green beans and corn was pro- 
duced when 0.1 per cent PCA was added—a flavor the panel described 
“medicinal.” level 0.05 per cent PCA was not detectable. Any flavor change 
due PCA beets was masked other flavor components present. 

These researchers believe that little can done prevent the change gluta- 
mine PCA processed vegetables, but they feel that certain varieties may have 
lower levels glutamine and thus would maintain flavor better when canned. 
Likewise, plant breeders might profitably try develop vegetables for processing 


which have low levels glutamine. 
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BOOK REVIEWS 


The Safe and Sane Way Reduce. 
Maddox. New York: Random House, 1960. Cloth. 
Pp. 202. Price $3.95. 

Mr. Maddox has succeeded presenting refresh- 
ingly readable form common sense approach the 
problem weight reduction. Fad diets and “crash” 
diets are subjected valid and substantiated criticism. 
The scientific facts concerning the relation calories, 
food, and exercise body weight are explained clearly 
and accurately. Mr. Maddox stresses, particularly, the 
need for re-education the dieter good food habits 
and for emotional stability weight loss 
achieved and maintained. 

Suggested meal patterns different caloric levels, 
using such familiar foods bread, cereals, potatoes, 
dairy products, meats, fresh, frozen and canned food, 
and some sweets, are included. The use the Exchange 
list method for planning menus explained detail 
and recommended being more practical than 
calorie-counting for planning low caloric diets. One 
section the book devoted discussion how 
“misinformation can the 
dieter.” 

The foreword was written Dr. Charles Glen King, 
Executive Director the Nutrition Foundation, Inc. 
it, Dr. King states: “Gaynor Maddox merits 
‘Thank and congratulations from nutrition scien- 
tists and from the public, alike, for his persistence, 
skill and sincerity searching for the most authorita- 
tive sources information about foods and nutrition.” 

Although intended primarily for those who wish 
lose weight, this book will serve valuable and 
sound nutrition guide for those who have weight 
control problems. addition, dietitians 
tionists shculd find useful reference.—Margaret 
Ross, Ph.D., Professor Nutrition and Director, School 
Home Economics, Simmons College, Boston. 


Gaynor 


Infant Foods and Feeding Practice. Herman 
Frederic Meyer, M.D. Springfield, Illinois: Charles 
Thomas, 1960. Cloth. Pp. 332. Price $9.75. 

Dr. first text, Essentials Infant Feeding 
for Physicians, was well received 1952. This new work 
brings the subject infant foods and feeding practices 
date. 

One the most valuable the chapters this text 
the classification infant milk foods. Counting the 
over-two hundred brands evaporated milk one, 
there are currently approximately eighty infant milk 
foods and about twenty-six carbohydrate modifiers. 
These milk foods are classified into three types: (a) 
milk-base dilution mixtures, including evaporated milk, 
bottled fluid milks, and canned whole milks; (b) one- 
formula (ready-modified) mixtures; and (c) prepara- 
tions with special functions, including protein milks, 
acid milks, hypo-allergic preparations, fat-free milks, 
protein supplements, and dietary supplements. The 
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composition, calories per ounce, tablespoons per ounce, 
added vitamins and minerals, curd tension, effect 
terminal sterilization, how formulated, chemical defi- 
nition, and essential clinical uses all these milk 
foods are presented eleven tables. 

Another valuable chapter pertains human milk and 
breast-feeding. Any question mother might have con- 
cerning breast-feeding should found here. 

The controversial problem introducing solid food 
supplements considered. Dr. Meyer presents all posi- 
tions when solids should added and allows the 
reader reach his own decision. does stress that the 
individuality the infant and child should regarded, 
and not merely age. 

not within the scope this manual list the 
plethora vitamin preparations, nor recommend any 
one them. Nevertheless, Dr. Meyer 
practices which and other pediatricians have used, 
and again allows the reader reach his own decision. 

new and unique chapter, “Clinical Trivia and 
Observations Everyday Feeding Prac- 
tice,” designed for the inexperienced. Topics discussed 
include regurgitation, feeding the premature 
infant, and that common feeding problem, the child who 
will not eat. 

Other chapters discuss orientation infant feeding, 
nutritional data and essential requirements, formula 
computation, and mechanical bottle feeding problems. 

Detailed data solid food supplements, relative 
costs various milk foods, and other pertinent pediatric 
facts are included the appendix. 

Although the author makes presumption being 
expert the field nutrition, his applied data 
practical information gleaned from over thirty years 
infant feeding experience makes this text valuable 
reference for the nutritionist Karl 
Frederick, University Chicago 


Endemic Goitre. World Health Organization Mono- 
graph Series No. 44. Geneva, Switzerland: World 
Health Organization, 1960. Paper. Price $8. 
(Available U.S. from International Documents Serv- 
ice, Columbia University Press, 2960 Broadway, New 
York 27.) 

This monograph, with contributions eighteen 
authors from ten countries, provides comprehensive 
and up-to-date review endemic goiter and includes 
chapters the history, prevalence and geographical 
distribution the disease, its health significance, physi- 
ology, pathologic anatomy and etiology, experimental 
studies goiter, the technique endemic goiter sur- 
veys, the therapy and prophylaxis endemic goiter, 
the iodization salt, the principles and practice 
endemic goiter control, and legislation iodine pro- 
phylaxis. 

The section entitled “Etiology Endemic Goitre” 
contains review the dietary goitrogens and indirect 
nutritional factors. 

clear that, spite great advances made over 
the last twenty thirty years knowledge the 
functions and dysfunctions the thyroid gland, much 
remains learned about the etiology and pathogen- 
sis endemic goiter. Although various factors 
may involved, overwhelming evidence presented 
that increased iodine intake exerts adequate pre- 
ventive effect all but few exceptional cases. 
hoped that this monograph will encourage public 
health authorities take active interest the 
problem and will help them overcome any adminis- 
trative, legislative, technical difficulties they may 
encounter instituting programs mass prophylaxis. 
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Never Sticky Gummy! 
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ives 23% more servings per pound! 
Quantity Recipe Cards 
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It’s the portion cost that counts! For example, 
bag Uncle Ben’s yields 1,920 half- 
cup servings—approximately 360 more servings 
than cheaper rices. these extra servings that 
lower your portion result, Uncle 
costs more per serving than ordinary 
ACTUALLY LESS THAN PER SERVING! 
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ACTA MEDICA BIOLOGICA 

(Japan) 

Vol. 7, December, 1959 

*Experimental studies on the transfer of fis- 
sion product mixture by lactation. Y. 
Okamura.—p. 229. 

Vol. 7, March, 1960 

*Biosynthesis of fatty acids by human seba- 
ceous glands. T. Kitami.—p. 331. 


Transfer Fission Product Lac- 
tation. this study, the fate fission 
product mixture (FP) taken 
lactating women was investigated 
experiments with rats. The levels 
each the offspring averaged 0.55 
0.87 per cent the administered 
dose. The levels transferred the 
offspring were not statistically signif- 
icant according the number 
young the different litters. This 
means that the total amount 
transfer lactation decided the 
entire amount milk sucked. the 
96.3 per cent was present the bone 
tissues, with very small percentages 
observed the soft tissues. the 
lactating mothers, marked increase 
the levels the liver and 
marked decrease the levels 
the bone tissues and spleen were 
observed. The main components 
which become transferred 
offspring lactation are presumed 
the so-called bone-seeker sub- 
stances. 


Biosynthesis Fatty Acids Se- 
baceous Glands. was demonstrated 
human sebaceous gland tissues that 
glucose and acetate were converted in- 
fatty acids. They might also con- 
verted into lipids other than fatty 
acids, such squalene and sterol. 
the sebaceous gland, glucose was con- 
verted into fatty acids twice much 
acetate, and the sebaceous gland 
was more active this function than 
the epidermic tissue. 


AMERICAN JOURNAL 

NURSING 

Vol. 60, September, 1960 

*Good nutrition on a low income. B. Monge 
and D. Throssell.—p. 1290. 


Low-Income Diets. The case history 
one family points one the 


major concerns public health— 
good nutrition for families with low 
incomes. this case, the parents 
could not read write. Through the 
cooperation nutritionist and 
nurse, food plan suitable for the 
family was worked out. The “Work- 
sheet for Determining Quantities 
illustrated. market order with 
foods listed picture sheet was 
made for the illiterate couple. Through 
constant visits and teaching, the fam- 
ily finally showed progress their 
diets. This progress encouraged health 
and welfare workers feel that lack 
education not insurmountable 
obstacle. 


AMERICAN JOURNAL 
OBSTETRICS AND GYNECOLOGY 


Vol. 80, August, 1960 

*Transfer of carbohydrates across guinea pig 
placenta. G. R. Folkart, J. Dancis, and 
W. L. Money.—p. 221. 


Carbohydrate Transfer the Pla- 
centa. The development 
perfusion guinea pig placenta has 
made possible study the transfer 
materials from fetus mother 
under relatively well controlled condi- 
tions. umbilical artery and the 
vein are cannulated hysterotomy 
and artificial circulation estab- 
lished with the aid pump and 
reservoir plasma diluted with equal 
parts saline. “open circuit” was 
used for this experiment. The plasma 
was passed through the placenta only 
once. the experiments with glucose, 
higher concentrations were used 
certain that fetal-material gradient 
was established. The difference be- 
tween in-flow and out-flow plasma 
the concentration carbohydrate was 
taken measure placental trans- 
fer into the maternal circulation. Rel- 
ative rates transfer were estab- 
lished investigating more than one 
carbohydrate each experiment. 
Analytical methods are also used, and 
the results are presented tabular 
form. 


AMERICAN JOURNAL 
PUBLIC HEALTH 


Vol. 50, August, 1960 
*Nutrition, diet, and calcium metabolism in 
dental health. E. Johansen.—p. 1089. 
*Between-meal eating habits and dental caries 
experience in preschool children. R. L. 
Weiss and A. H. Trithart.—p. 1097. 
*Survey of food service practices in nursing 
homes. J. H. Hankin and J. C. Anton- 
mattei.—p. 1137. 


Diet, Nutrition, and Dental Health. 
recognized that there in- 
tricate, close connection between diet, 
nutrition, and dental health. The rela- 
tion nutrition and diet dental 
caries and periodontal disease con- 
sidered this paper. distinction 
made between systemic nutritional 
effect and local dietary effect. The 
systemic nutritional effect medi- 
ated through the general circulation 
and depends digestion, absorption, 
and general metabolism. 
effect localized, intra-oral chemi- 
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cal physical action the diet and 
bacterial breakdown products diet 
the external surfaces the teeth 
and the adjacent soft tissues. 

Nutrition Education for Nursing 
Homes. The Milwaukee Health Depart- 
ment conducted preliminary survey 
thirteen proprietary nursing homes 
determine whether sufficient foods 
were purchased meet the recom- 
mended allowances. addition, the 
food intakes sixty-five selected pa- 
tients were evaluated learn whether 
the recommended amounts calories, 
protein, calcium, vitamin and as- 
corbic acid were consumed. 
for improvement the food service 
operations all the study homes 
was revealed. This survey has been 
instrumental factor developing nu- 
trition education programs for nurs- 
ing home personnel. 

Between-Meal Eating and Dental 
Caries. study conducted preschool 
health conferences West Tennessee 
was designed determine the types 
between-meal items consumed and 
explore the relationship between the 
frequency eating between meals 
and caries experience. Most items con- 
sumed between meals were high 
sugar content high degree 
adhesiveness. The most popular 
items consumed, descending order 
popularity, were: gum, candy, soft 
drinks, pastries, and ice cream. 
significant differences were observed 
the selection between-meal items 
boys and girls rural and town 
children. The average frequency 
eating between meals was 1.75 items 
per day—the average number DEF 
(decayed, indicated for extraction, and 
filled) teeth, 5.88. direct and con- 
sistent relationship between caries ex- 
perience and the frequency eating 
items high sugar content high 
degree adhesiveness between meals 
was disclosed. the frequency 
eating such items between meals in- 
creased, corresponding increase was 
noted the number DEF teeth per 
child. Children who reported eating 
items this nature had DEF 3.3, 
while those eating four more such 
items exhibited DEF 9.8 teeth per 
child. 


ANNALES MEDICINAE EXPERI- 

MENTALIS BIOLOGIAE 

FENNIAE 

Vol. 38, Fasc. 2, 1960 

Effeet of dietary protein, methionine and 
choline on atherosclerosis and serum and 
liver lipids in cholesterol-fed chickens. 
E. A. Nikkilé and O. Ollila.—p. 162. 

Comparison between the effects of pork fat 
and safflower oil on serum lipids and 
atherosclerosis in cholesterol-fed chickens. 
E. A. Nikkili and O. Ollila.—p. 175. 

*Effects of long-term use of antidiabetic sul- 
fonylureas on thyroid weight and arteriv- 
sclerosis. E. A. Nikkila and H. Teir.—»p. 


182. 


Long-Term Use Antidiabetic Sul- 
The antidiabetic sulfonyl- 
urea compounds are known have 
thiouracil-like antithyroid 
Autopsy records seventy-two dia- 
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betic patients were studied deter- 
mine the possible effect long-term 
sulfonylurea treatment the thyroid 
gland and the grade aortic coronary 
and cerebral athero-arteriosclerosis. 
essential difference was revealed 
the weight thyroid gland between 
diabetic subjects who had been treated 
with sulfonylureas, insulin, diet 
alone. The sclerosis was most ad- 
vanced the sulfonylurea group, but 
the difference from the others was not 
significant. 


ANNALS BIOCHEMISTRY AND 
EXPERIMENTAL MEDICINE 
(India) 


Vol. 20, February, 1960 

*Supplementary value of the proteins of sun- 
flower (Helianthus Annus) and sesame 
seeds to groundnut and Bengal gram 
(Cicer Arietinum) proteins. P. K. Tasker, 
K. Joseph, M. N. Rao, R. Rajagopalan, 
A. N. Sankaran, and M. Swaminathan.— 
p. 37. 

*Studies on edible oils. 1. Nutritive value of 
heat-treated oils. G. C. Esh, M. L. Sen 
Gupta, S. Bhattacharya, and J. M. Som. 
—p. 41, 

*The metabolism of nitrogen, calcium and 
phosphorus in children on a jowar 
(Sorghum Vulgare) diet. P. P. Kurien, 
M. N. Rao, M. Swaminathan, A. N. 
Sankaran, and V. Subrahmanyan.—p. 47. 

Vol. 20, March, 1960 

*Supplementary value of mango custard to 
milk diet. S. Korula, K. Joseph, M. 
Narayana Rao, K. Indiramma, and G. S. 
Siddappa.—p. 65. 

*Studies on the nutritive value of sesame 
seeds. 1. The amino-acid composition of 
the proteins and the chemical composition 
of white and black varieties of sesame 
seed and meal. K. Krishnamurthy, P. K. 
Tasker, T. N. Remakrishnan, R. Rajago- 
palan, and M. Swaminathan.—p. 73. 


Supplementary Value Proteins. 
Studies the supplementary value 
the proteins sesame and sun- 
flower seed meals those ground- 
nut (peanut), Bengal gram, and their 
blends were done. The protein effi- 
ciency ratios (PER) these vegeta- 
ble proteins were determined 
per cent level. The proteins sun- 
flower seed possessed higher PER 
than those groundnut, Bengal 
gram, and sesame. Both sesame and 
seed proteins supplemented 
significent extent those ground- 
nut, Bengal gram, and their blends. 

Edible Oils. Samples crude 
arachis oil, purified arachis oil, hy- 
drogenated arachis oil, mustard oil, 
sesame oil, and purified coconut oil 
were heated 180°C. for different 
air, and their nutritive values com- 
pared with that fresh oils. all 
cases, the iodine value the heated 
oil declined and acid value remained 
almost constant. Peroxide value 
the oils with initial low 
creased, whereas that 
high value declined due heat treat- 
ment. When fed rats per cent 
level the diet for twenty-eight days, 
heated oils had marked ad- 
verse effect the growth 
whereas 10-hr. heated oils caused sig- 
nificant growth depression all cases. 


Coconut oil tended show least effect. 

Metabolism Nitrogen, Calcium, 
and Phosphorus. The metabolism 
nitrogen, calcium, and phosphorus 
was studied ten- eleven-year-old 
boys poor jowar diet. Jowar 
grain ground flour for consump- 
tion. The composition their diet 
was similar that consumed the 
poorer classes South India. All the 
subjects maintained positive nitro- 
gen balance, the average daily intake 
and retention being 6.91 gm. and 0.88 
gm., respectively. The apparent di- 
gestibility the proteins was only 
55.4 per cent. All subjects maintained 
positive calcium balance; the average 
daily intake and retention were 0.441 
and 0.075 gm., respectively. All the 
subjects maintained 
phorus balance, with the average 
daily intake and retention being 1.09 
and 0.31 gm., respectively. 

Supplementary Value Mango Cus- 
tard. Growth experiments rats were 
carried out evaluate the supple- 
mentary value milk diet 
strained baby foods based mango 
pulp. The average weekly increase 
body weight rats fed the diets 
containing mango custard was sig- 
nificantly greater than that observed 
rats the control diet. signifi- 
cant differences were observed either 
the moisture, fat, protein, ash 
content the body. The rats fed the 
milk diet supplemented with mango 
custard retained significantly larger 
amounts nitrogen, calcium, and 
phosphorus than those the control 
milk diet. The red blood cell count and 
hemoglobin the receiving 
mango custard were slightly higher, 
but not significantly, while the fat 
content the liver was significantly 
lower than that the control milk 
diet group. 

Nutritive Value Sesame Seeds. 
The chemical composition white 
and black varieties sesame seeds, 
whole and dehusked, and their meals 
was determined. Dehusking resulted 
considerable loss mineral matter, 
calcium, and oxalic acid present the 
whole seeds. Sesame proteins were 
rich methionine and tryptophan. 
served the amino acid composition 
the white and black varieties 
sesame seeds. 


DIABETES 

Vol. 9, July-August, 1960 

*Glucose transport and phosphorylation in 
muscle of diabetic animals. C. R. Park 
and H. E. Morgan.—p. 250. 


Glucose Transport and Phosphoryla- 
tion. The role glucose transport and 
phosphorylation the uptake glu- 
cose diabetic muscle discussed 
and illustrative data are presented. 
Transport glucose through the cell 
membrane reduced, due defi- 
ciency insulin. This the primary 
cause for the depressed uptake the 
diabetic tissue since uptake limited 
the transport step. Insulin causes 
marked increase the rate glu- 
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cose transport. Glucose uptake does 
not increase the normal extent, 
however, since phosphorylation also 
depressed and becomes the rate-limit- 
ing step for uptake under these condi- 
tions. The depression phosphoryla- 
tion due part adrenal and 
anterior pituitary activity, probably 
involving the growth hormone and 
hydrocortisone. Insulin 
depression, but the hormone effect 
delayed and may indirect. 


FOOD AND NUTRITION NOTES 
AND REVIEWS (Australia) 


Vol. 17, January-February, 1960 

*The diet of Tasmanian teenagers. J. F. 
Howeler.—p. 3. 

*The sea as a potential source of protein food. 
L. A. Walford and C. G. Wilber.—p. 12. 


Diet Tasmanian Teen-Agers. The 
nutrient intakes 169 Tasmanian 
teen-agers, based 24-hr. dietary 
intake records, were assessed and com- 
pared with the nutrient intakes 130 
Tasmanian primary school children. 
More than two-thirds the adoles- 
cents failed reach the recommended 
level calcium because low in- 
take milk. The cost milk pro- 
hibitive, and milk replaced in- 
expensive soft drinks. The primary 
school children consumed more milk, 
but less acid and thiamine 
than the teen-agers because lesser 
intake food. Breakfast contributed 
the average per cent, in-between 
meals per cent, lunch per cent, 
and tea per cent the total caloric 
intake these teen-agers. 

The Sea Source Proteins. 
The most promising way enlarge 
the harvest the sea through 
husbandry, i.e., aggressive utilization 
stocks the fullest extent 
their maximum sustained productiv- 
ity, using the best scientific principles. 
The harvest protein could in- 
creased per cent expanding fish- 
ing grounds cover stocks now vir- 
gin only partly exploited and 
more knowledgeable management 
fishing rates. One aspect would the 
adjustment fishing gear increase 
the age fish capture and another 
change the use the catch. Fish 
meal, present fed mainly ani- 
mals, could provide efficient source 
protein for human consumption. 
cheap and keeps well without ice. 
Since the protein fish meal de- 
creased volume per cent 
the conversion chicken flesh, meat, 
the original form for human con- 
sumption. 


FOOD RESEARCH 


Vol. 25, July-August, 1960 

*Nutritive value fish. II. Biotin, folic acid, 
pantothenic acid, and free amino acids of 
various salt-water species. M. E. Loughlin 
and A. E. Teeri.—p. 479. 

*A study of a spectrophotometric method for 
the flavor evaluation of insecticide treated 
vegetables. D. Rosenfield, A. I. Epstein, 
E. F. Stier, and W. A. Maclinn.—p. 513. 

*Oxidation of tissue lipids in cooked pork. 
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Nutritive Value Various 
species salt-water fish commonly 
consumed New England were ana- 
lyzed quantitatively for biotin, folic 
acid, and pantothenic acid, and quali- 
tatively for free amino acids. gen- 
eral, these species are valuable diet- 
ary sources the vitamins studied. 
distribution free amino acids 
occurs fish muscle. Certain amino 
acids are consistently present, and 
there variation among species 
the occurrence others. Since, 
hydrolysis the water extracts 
most species, the amino acid distribu- 
tion shows greater variety and 
higher concentration, the presence 
several water-soluble peptides the 
fish muscle indicated. 

Spectrophotometric Method for Off- 
Flavor Vegetables. Synthetic or- 
ganic insecticides cause off-flavors 
vegetables well other foods. 
use these insecticides has increased 
600 per cent the past two decades, 
the need for rapid objective methods 
flavor evaluation insecticide- 
treated foods apparent. this 
study, flavor differences are charac- 
terized absorption spectrophotom- 
etry. Solvent extracts lyophilized 
vegetables and their condensates ob- 
during lyophilization were ex- 
amined the visible, ultra-violet, and 
infrared regions for spectral differ- 
ences. Differences spectra were ob- 
served with carbon disulfide extracts 
the condensates the infrared re- 
gion. differences were found 
extracts the lyophilized vegetables 
the different spectral regions with 
one exception. 

Oxidation Tissue Lipids Cooked 
Pork. Oxidative rancidity has been 
shown responsible for off-odors 
and -flavors which develop during 
storage pork muscle subjected 
thermal treatment. Comparisons 
rancidity tests extracted fat vs. 
whole tissue showed that the lipid 
fraction primarily involved 
rapid oxidative reaction cooked 
meats can extracted with mixture 
chloroform and methanol but not 
with neutral fat solvents. Tests per- 
formed total lipids fractionated 
demonstrated that the latter are re- 
sponsible for the intensive reaction 
induced heating muscle tissue. 


FOOD TECHNOLOGY 


Vol. 14, August, 1960 

*Irradiation preservation of Pacific Northwest 
fish. I. Cod fillets. D. T. Miyauchi.—p. 
379. 

*The utilization of ionizing radiation to in- 
crease the storage life of white potatoes. 
M. Workman, M. E. Patterson, N. K. 
Ellis, and F. Heiligman.—p. 395. 

*Irradiation preservation Pacific Northwest 
fish: Precooked fish sticks. D. T. Miya- 
uchi.—p. 411. 

*Nitrogen content of pork adipose tissue pro- 
teinaceous fraction. H. E. Wistreich, E. 
Karmas, and J. E. Tompson.—p. 412. 


Irradiation Cod Fillets. Pacific 
cod fillets were irradiated various 
dosage levels from 1.86 megarads 
determine their initial acceptability 
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and storage characteristics refrig- 
erated temperatures (32° 35°F.). 
The optimum irradiation dose ap- 
peared 0.46 megarad lower. 
Irradiation these low dosage levels 
increased storage life about three 
times. The objective freshness tests 
did not appear reliable index 
quality. 

Radiation Increase the Storage 
Life Potatoes. Observations were 
made sprouting, rate decay, and 
weight loss four varieties white 
potatoes exposed 7.5, 10.0, 12.5, 
and 15.0 kilorep gamma radiation. 
Various curing treatments and dates 
irradiation were also studied. Three 
experimental temperatures were used: 
41°, 47°, and 55°F. Sprouting 
Sebago, Russet Burbank, and Katah- 
din potatoes stored 41°F. was pre- 
vented 5.0 kilorep. The fourth va- 
riety, Red Pontiac, required 7.5 kil- 
orep. 47°F., sprouting all vari- 
eties was prevented with 7.5 kilorep. 
55°, Red Pontiac required 125 
kilorep for complete inhibition, al- 
though and even 7.5 kilorep gave 
practical control. Sprouting other 
varieties 55°F. was prevented 
7.5 kilorep. Irradiation reduced rate 
weight loss proportion rela- 
tive reduction sprout growth. In- 
creasing the irradiation dose from 
kilorep did not general in- 
crease the decay rate. Any curing 
treatment was beneficial, but the most 
desirable seemed curing before 
irradiation. With the exception the 
Sebago variety, curing again follow- 
ing irradiation gave additional 
benefit. Potatoes irradiated one, two, 
three months after harvest reacted 
similarly. Although irradiated pota- 
toes remain quite free from decay for 
extremely long periods when not sub- 
jected excessive handling, limited 
cooking tests and other observations 
indicated gradual reduction 
quality was taking place. 

Irradiation Precooked Fish Sticks. 
The effect packaging the shelf 
life precooked breaded fish sticks 
megarads and stored two temper- 
atures—room temperature and 35° 
—was studied. For room temperature 
storage, hermetically sealed cans were 
used. Mylar-polyethylene pouches were 
used for the 35°F. storage. Results 
show the limitations low-level ir- 
radiation. 

Nitrogen Pork Fat. Evidence indi- 
cates that most the proteins adi- 
pose tissue pork are gelatin 
collagen type their nitrogen con- 
tent approaches that gelatin. Data 
compiled from 150 analyses showed 
average 17.1 per cent nitrogen 
proteinaceous material pork adi- 
pose tissue. 


INDUSTRIAL MEDICINE AND 
SURGERY 


Vol. 29, May, 1960 
*Pathogenesis of atherosclerosis. M. G. Berry. 
187. 


Pathogenesis Atherosclerosis. Ar- 
teriosclerosis the cause death 
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every human being who lives long 
enough. There seems slight, 
though not striking, evidence that 
there accelerating influence 
lipids which some way affects the 
pathogenesis atherosclerosis. Clin- 
ically would appear that the restric- 
tion total dietary fat about 
per cent the caloric intake justi- 
fied and that unsaturated fats should 
probably substituted for the “stiff” 
fats where possible. This remains 
proved. None the dietary meas- 
ures dietary supplements advocated 
date have caused symptoms an- 
gina pectoris disappear. the 
casional patient who has hypercholes- 
terolemia with blood cholesterol 
over 300 mg. per 100 restriction 
fat the diet, reduction weight, 
and the administration nicotinic 
acid are justified. well remem- 
ber that the etiology and epidemiology 
athersclerosis are still unknown. 
important that the physician does 
not permit good judgment al- 
tered undue emotionalism and com- 
petitiveness among investigators. 


JOURNAL THE AMERICAN 
MEDICAL ASSOCIATION 


Vol. 173, August 6, 1960 

*New height-weizht tables. Importance of new 
criteria. S. L. Halpern, M. B. Glenn, and 
R. S. Goodhart.—p. 1576. 

Vol. 173, August 20, 1960 — 

*Vitamins-good or bad. Editorial.—p. 1831. 

*Drinking water with meals. Questions and 
Answers.—p. 1872. 

Vol. 173, August 27, 1960 

*Irradiation of the human fetal thyroid gland 
from I*! fallout. Editorials and Excerpts. 
—p. 1928. 

*Lucofen for adiposity. 
Denmark.—p. 1938. 


New Height-Weight Tables. For 
many years, the medical profession 
has used standard average de- 
sirable weights based the statistics 
developed insurance actuaries. For 
almost two decades, chart “ideal 
weights” published the Statistical 
Bulletin the Metropolitan Life In- 
surance Co., 1943 has been the chief 
standard use. Recently, these statis- 
tics have been re-evaluated. The find- 
ings the Build and Blood Pressure 
Study, 1959, the Society Actu- 
aries revealed that the new average 
weight women was somewhat less 
than the weights previous studies; 
however, the weights men were 
greater. Also the lowest mortality 
generally occurs among people who 
are well below average weight. New 
tables have been prepared based 
weights associated with the lowest 
mortality, 
Weights.” general, these are some- 
what lower than the weights given 
earlier tables, but also show wider 
range within each frame grouping for 
the various heights. The definition 
body frame the major hurdle 
interpreting these charts. Frame 
primarily measurement bone and 
should not judge fatness 
leanness. present, estimation 
frame basically clinical judgment. 

Vitamins—Good Bad. The pre- 
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makes the patient feel “at home” 


Naturally nutritious oatmeal Oatmeal ideal food for hospitalized patients, pro- 
viding more protein than any other whole-grain cereal. 
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vention deficiency state the 
promotion 
through vitamins naturally occur- 
ring constituents food supple- 
ments selected clinical conditions 
needs comment. But this not 
American way life. small quan- 
tity desirable, large quantity 
should highly desirable. the case 
vitamins, supplementary quanti- 
ties may constitute dissipation and 
waste; few selected instances, 
structural harm may result from su- 
perabundance. Numerous studies have 
demonstrated that adequate diets 
not need daily supplements multi- 
purpose vitamins. Only deficiency 
state anticipated deficiency 
are supplements necessary. However, 
the dosage and kind vitamins 
should reside the physician and not 
the patient the public press. 

Drinking Water with Meals. The 
recommended allowance for water 
about 2.5 liters day. the average 
diet, great part this water comes 
from solid foods. Water consumption 
meal time advised the food 
thoroughly masticated and the 
water not used wash down the 
food. Water also thought aid 
digestion promoting the flow 
digestive juices. Some believe that 
water meal time will dilute the 
digestive juices. There convinc- 
ing evidence this. 

Irradiation the Fetal Thyroid 
Gland. The detection the 
human fetal thyroid gland from radio- 
active fallout the mother was re- 
ported recently. There evidence 
that the quantity irradiation de- 
livered the fetal gland was sufficient 
produce hypothyroidism thyroid 
cancer. would reassuring, how- 
ever, follow living siblings these 
fetuses, who were conceived during 
periods more sustained fallout 
concentrations, for periods ten 
fifteen years, make certain that 
hypothyroidism thyroid cancer did 
not develop later life. 

Lucofen for Adiposity. The weight- 
reducing action Lucofen, amphe- 
tamine derivative, was tested 
series patients and volunteers. 
toxic side effects were observed, but 
the weight reduction effected 
was significantly less than that 
placebo. Questioned again after the 
drug had been discontinued for 
month, none the patients craved it, 
and most had maintained their weight 
reduction. Some had lost even more 
weight the interval. 


JOURNAL THE DIETETIC 
ASSOCIATION VICTORIA 


Vol. 10, December, 1959 
*Protein anabolic hormones. H. D. Breidahl. 
—p. 1. 

*Public health nutrition in Tasmania. J. F. 
Howeler.—p.9. 

Vol. 11, June, 1960 

*Trial of a high-fat low calorie diet. L. 
Linton-Smith.—p. 9. 


Protein Anabolic Hormones. Follow- 


ing discussion protein metabolism, 
essential amino acids, protein require- 
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ments, and protein digestion, hor- 
monal influence protein metabolism 
considered. Present evidence sug- 
gests that the protein anabolic effect 
growth hormone the direct out- 
come its ability increase the 
breakdown fat, thereby increasing 
the energy available for protein syn- 
thesis. Insulin can normalize protein 
metabolism diabetic animals and 
important anabolic hormone. 
Growth hormone increases the insulin 
secretion from the pancreas. 
probable that insulin promotes protein 
synthesis and fat synthesis in- 
creasing the oxidation carbohydrate 
and thereby increasing the energy 
available for these processes. also 
seems likely that growth hormone in- 
creases the energy available for pro- 
tein formation limiting fat forma- 
tion. The androgens are well known 
for their ability promote protein 
synthesis. The net effect thyroxine 
depends dosage, food intake, and 
other hormonal balance, and its ac- 
tion cannot considered primarily 
either catabolic anabolic. The hor- 
mones the adrenal cortex stimulate 
glucose neogenesis from protein, and 
the particular ones concerned are 
those the cortisone and hydrocorti- 
sone groups. not definitely known 
whether these steroids inhibit protein 
synthesis accelerate its catabolism, 
but current evidence favors the latter. 

Public Health Nutrition Tas- 
mania. Results survey after World 
War showed that Tasmanians were 
apparently less well fed than the in- 
habitants all other states Aus- 
tralia. Foods most represented 
the Tasmanian diets inadequate 
amounts were milk and milk products, 
green and yellow vegetables, and 
fruits. Hence, nutrition officer was 
appointed. this paper, the develop- 
ment duties the nutrition officer 
discussed including: (a) nutrition 
education, (b) special nutrition proj- 
ects, and (c) advisory service. 

High-Fat, Low-Calorie Diet. 
high-fat, low-calorie diet was tested 
for effectiveness weight reduction 
and its feasibility out-patient 
procedure. The diet provided 1000 cal- 
ories, per cent them coming from 
fat. After only one day, with cooper- 
ative subjects, was evident that the 
diet was unsuitable for use the out- 
patient department. The main objec- 
tion was the small bulk the diet, 
causing the feeling hunger. Its 
effectiveness reducing weight rap- 
idly was not proved, because the 
short trial. 


JOURNAL THE NEW 
ZEALAND DIETETIC 
ASSOCIATION INCORPORATED 
Vol. 14, June, 1960 


*Coronaries, cholesterul and calories. J. D. 
Hunter.—p. 13. 


*Equipment as a tool of management. C. E. 
MacFariane—p. 22. 
*Bananas—A source of serotonin. M. E. Bell. 


p. 28. 
Coronaries, Cholesterol, and Calo- 


ries. Today, there sufficient evidence 
warrant careful appraisal 
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some preventive measures which may 
well improve the outlook the coro- 
nary patient and which demand seri- 
ous consideration many normal 
New Zealand males, particularly those 
the “high group. Unfortu- 
nately the facts are still far from 
clear, but the circumstantial evidence 
that diet, obesity, and physical exer- 
tion have important relationship 
the development coronary dis- 
ease very strong. These three fac- 
tors are discussed. important not 
give the public opinions before the 
true answers are known, but also 
important not withhold indefinitely 
simple measures potential benefit, 
such ideal weight, moderate daily 
fat intake, caloric equilibrium, and 
the use unsaturated fats. 

Equipment Tool Manage- 
ment. Effective management quan- 
tity meal preparation depends 
several factors, one which equip- 
ment. For the efficient use equip- 
essential that each item should 
selected and used according the 
particular function has perform. 
number people served any 
one time, the kind menu, the type 
food service, and the managerial 
policy. Advantages good equip- 
ment are the service better cooked 
food, saving time and effort, 
reduction work, reduction food 
and labor costs, higher standard 
sanitation, wider and more varied 
menu, meals that appeal, and up- 
lifting effect staff morale, and 
reduced labor turnover. 

Bananas—A Source Serotonin. Se- 
rotonin appears have widespread 
action the cardiovascular, alimen- 
tary, and cerebral tissues. Serotonin, 
hormone, derived from trypto- 
phan, and its excretion product 
hydroxyindolacetic acid (5-HIAA). 
Bananas are peculiarly rich sero- 
tonin and may give false positive 
result for the diagnosis the “carci- 
noid syndrome” unless excluded from 
the diet during testing. average 
banana contains about 3.5 mg. sero- 
tonin. Why should present 
bananas unknown, but may act 
plant hormone the same way 
that auxin acts. 


THE JOURNAL NUTRITION 


Vol. 71, August, 1960 

*Physiological aspects of aging. 3. The in- 
fluence aging calcium metabolism 
rats. R. Hironaka, H. H. Draper, and J. 
Kastelic.—p. 356. 

*The amino acid composition and nutritive 
value of proteins. 3. The total protein and 
nonessential amino nitrogen requirement. 
P. B. Ramma Rao, V. C. Metta, H. W. 
Norton, and B. C. Johnson.—p. 361. 

*Observations on the influence of vitamin Biz 
and folic acid on protein utilization in the 
growing rat. P. Fatterpaker, S. P. Man- 
jrekar, U. Marfatia, A. G. Mulgaonkar, 
D. V. Rege, and A. Sreenivasan.—p. 371. 


Aging and Calcium Metabolism 
Rats. Rats representing two age 


groups (ten twelve months and 
twenty-two thirty-two months) were 
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YOUR PERSONAL MILK CONTAINER 


MOST SANITARY way known package 


Did you know that each Pure-Pak carton formed and 


sterilized inside and out mere seconds before being filled? 
It’s used only once, only for dairy products. And Pure-Pak 
has the exclusive gable top that protects the built-in pouring 
spout from dirt, water and other impurities. pours like 


Cafeteria lines move quickly and smoothly when the handy 


Pure-Pak cartons save 30% valuable 
refrigerator space and eliminate wasted Ask your dairy supplier deliver your milk Pure-Pak 


storage space needed for empty bottles. cartons. Available half-pint through half-gallon sizes. 


YOUR PERSONAL MILK CONTAINER 


million times day, countries, someone breaks the seal fresh Pure-Pak carton 
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used study the influence.of aging 
metabolism. The endogenous 
excretion well intestinal absorp- 
tion calcium were observed 
significantly greater the aged ani- 
mals. The retention calcium incor- 
porated into the skeleton was signifi- 
cantly poorer the older groups; 
however, both groups were found 
over-all calcium balance. These 
results indicate that the aged rats 
were subject greater loss cal- 
cium from the body but were able 
maintain calcium equilibrium 
increasing the uptake dietary cal- 
cium from the intestine. 

Protein Requirements. assess the 
optimal total protein level when each 
essential amino acid fed the 
minimum required level, growth data 
and nitrogen retention were obtained 
varying protein levels supple- 
menting casein-amino acid diet with 
glycine mixture nonessential 
amino acids. The total protein levels 
tested ranged from per cent. 
The minimum requirement protein 
for maximum nitrogen retention was 
per cent the diet, whereas for 
maximum growth was only 8.8 per 
cent protein. 

Vitamin and Folic Acid Pro- 
tein Utilization. Young rats depleted 
their vitamin and folic acid re- 
serves were used study the influence 
these vitamins the efficiency 
protein utilization from peanut meal 
and casein diets two protein levels. 
The low efficiency peanut protein 
comparison with casein was im- 
proved with supplements either 
vitamin folic acid. For optimal 
effects, both 
vitamins was essential. Effects 
growth rate, liver fat, and liver con- 
tent nitrogen non-protein 
are discussed. 


THE NEW ZEALAND 
MEDICAL JOURNAL 


Vol. 59, January, 1960 

*Salt retention in middle age: A study in 
steroid oedema. H. R. Donald.—p. 2. 

*Current trends in breast feeding. M. Mec- 
George.—p. 31. 


Salt Retention Middle Age. The 
commonest single cause edema 
sodium retention, the commonest sin- 
gle cause sodium retention 
some disturbance the steroid pat- 
tern, and the person afflicted 
commonly the menopausal woman. 
Those hormonal factors which influ- 
ence the renal excretion salt and 
water are reviewed. steroid pattern 
described which characterizes 
diminished secretory activity the 
adenohypophysis and lesser ex- 
tent the gonad which leads the 
retention both salt and water. The 
clinical manifestations this “sodium 
retention syndrome” middle age 
are outlined, with reference also 
congestive heart failure. the treat- 
ment these conditions, 
losing virtues progesterone and 
the diuretic properties prednisone 
deserve wider attention. These hor- 
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mones, conjunction with chloro- 
thiazide, the spirolactones, and dig- 
italis, will serve correct the steroid 
causes salt and water retention 
until new measures are developed. 

Breast-Feeding. From survey 
although the extent breast-feeding 
varies widely from country coun- 
try, general its incidence steadily 
diminishing. The history infant 
feeding from early times briefly 
given. New Zealand, although 
real effort being made maternity 
hospitals establish breast-feeding, 
early failure following discharge 
from the hospital appears be- 
coming increasingly common. Reasons 
for this diminishing incidence are 
discussed, including inadequate milk 
supply and social and environmental 
factors. Another that, general, 
cow’s milk modified the light 
present knowledge appears provide 
satisfactory substitute for breast 
milk. Means promote breast-feeding 
These include interesting the adoles- 
cent girl the problems infant 
management, satisfactory antenatal 
preparation for lactation, careful 
management during the puerperium, 
and helpful guidance after the mother 
returns home. 


PEDIATRICS 


Vol. 26, August, 1960 

*Pediatrics abroad. Infant feeding practices 
in Israel. J. Thaustein, H. S. Ha'evi, and 
G. Mundel.—p. 321. 


Pediatrics Israel. country-wide 
survey infant feeding practices 
was made Israel. This survey was 
study the prevalence breast feed- 
ing, determine what differences ex- 
isted the feeding patterns the 
heterogeneous population, deter- 
mine the types complementary feed- 
ing different ages and analyze 
the reasons for and deter- 
mine whose instructions weaning 
was carried out. This survey, com- 
pleted public health nurses, con- 
sisted questionnaire for all in- 
fants twenty-four months 
age the government-admin- 
istered welfare stations during two- 
week period. Almost 100 per cent 
the Israeli mothers, irrespective 
cultural background, breast feed their 
infants. There are striking differ- 
ences the pattern feeding and 
weaning the various groups. 


PUBLIC HEALTH REPORTS 


Vol. 75, August, 1960 

*U. S. interest in world nutrition. A. E. 
Schaefer and F. B. Berry.—p. 677. 

*Suggested guide for interpreting dietary and 
biochemical data. Interdepartmental Com- 
mittee Nutrition for National Defense. 
—p. 687. 

*Relations of clinical and dietary findings in 
nutrition surveys. I. C. Plough and E. B. 
Bridgforth.—p. 699. 

*Methods used in dietary survey of civilians in 
Ecuador. G. F. Combs and A. C. Wolfe. 
—p. 707. 

*Dental surveys in relation to nutrition. 
Russell, N. 


A. L. 
W. Littleton, E. C. Leather- 
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wood, G. E. Sydow, and J. C. Greene — 
p. 717. 

*Nutrition of infants and preschool children 
Hoerman.—p. 724. 

*Endemic goiter in Latin America. N., §, 
Scrimshaw.—p. 731. 

*Bitot’s spots and vitamin A deficiency. W. J, 
D. Paton, A. Z. Alemu, and A. M, G, 
Medhen.—p. 738. 

*Nutritional survey of rural 
Jequitibé, Brazil, 1957-58. 
stein.—p. 744, 


families in 
F. W. Lowen- 


Interest World Nutrition, 
The Interdepartmental Committee 
Nutrition for 
(ICNND), established 1955, 
expression the interest the 
world nutrition. Representatives 
the Departments State, Defense, 
Agriculture, and Health, Education, 
and Welfare, the International Coop- 
eration Administration, and the Atom- 
Energy Commission are members 
the committee and participate its 
work. The committee supplies, re- 
quest, technical assistance foreign 
countries assessing and improving 
nutritional health. Consultants from 
colleges, universities, government, and 
private agencies give advice and guid- 
ance the committee nutrition, 
medicine, agriculture, 
ogy, and biochemistry. nutrition 
teams composed specialists these 
disciplines work side side with 
counterpart team specialists from 
the country surveyed 
methods which will effect improve- 
ment using available resources. The 
nutrition studies sponsored the 
committee are cooperative, scientific, 
training, 
grams. Progressive action 
taken improve the nutrition the 
armed forces and the civilian popula- 
tion twelve countries following 
ICNND surveys. July 1961, the 
committee’s operations will have ex- 
tended sixteen countries, including 
five the Far East, four the Near 
East, four South America, two 
Africa, one Europe, 
Alaska. 


Interpreting Dietary and Biochem- 
ical Because present official die- 
tary standards are not applicable 
situations stringency limited 
food supply, provisional standards re- 
lated minimal needs were formu- 
lated. They are used interpret 
the results nutrition surveys con- 
ducted according the methods 
the ICNND Manual Nutrition Sur- 
veys. High, acceptable, low, and defi- 
cient levels are designated for evaluat- 
ing nutrient intakes, urinary vitamin 
excretions, and blood constituents. 
“High” defined high for the 
prevention recognizable 
deficiencies, “deficient” levels asso- 
ciated with definite physical impair- 
ment due insufficiency nutrient. 
The data which served basis for 
setting these standards are discussed. 
Application the provisional stand- 
ards survey data expected 
provide practical appraisal the 
validity the standards themselves. 
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with shrimp 


easy with prepared, 
deep-fried Keap 


For the new, frozen, peeled and de- 
veined shrimp, add exciting taste 
the Bahamas with 


NASSAU SHRIMP BATTER 


INGREDIENTS AMOUNT 
Eggs 
Milk pint 


Prepared mustard 
Worcestershire sauce 


tablespoon 
tablespoons 


Molasses cup 

Garlic, minced cloves 

Flour cups 

Baking powder tablespoon 
Celery salt tablespoons 
Paprika tablespoon 
METHOD: 


Combine ingredients. Mix until 

Flour the cleaned raw 
before dipping batter. 

Deep fry Keap heated 375°. 


For the new, frozen, breaded shrimp, 
odd your own special distinctiveness with 


SERVING TIPS 
Sprinkle with onion garlic powder. Serve 
with barbecue sauce. 
Sprinkle with curry powder, garnish with 
chutney. 
Sprinkle with chili powder, serve with tartar 
sauce. 
Serve with sauce chopped fresh herbs 
such parsley dill, cooked Kneedit 
Margarine. serve with lemon-garlic 
butter. 
Sprinkle with Parmesan cheese, serve with 
cocktail 


from Wesson for Extra Profits 


With preparation time for deep-fried 


shrimp minimum, you can profit from 
serving America’s favorite seafood every 
day. It’s easy add sparkling variety 
with different sauces, sprinkles, 
Continuous volume frying quick, prof- 
itable. Choose Keap, the “for frying 
shortening for high stability. Developed 
for potato chippers, Keap seldom ever 
has changed you filter frequently 
and replace about 20% daily. 

There’s never worry about flavor-transfer 
with all-vegetable, perfectly bland Keap. 


The Wesson 


New La. 


Quiko... Task 


491 


People 


-ene,— 
nd K, < 
Laren, 
M. G. 
es in 
,owen- 
ition, 

e 

re- 

e 

rmu- 

con- 

e 

Sur- 

e 

ents. 

for 

and- 

the 
lves. 


492 Journal The American Dietetic Association 


Findings Nutrition Surveys. Se- 
lected data nutrient intakes from 
fifty-eight surveys fifty-seven mil- 
itary messes eight nations are 
compared with the clinical and aver- 
age biochemical findings 
from the same areas. The surveys 
were performed according stand- 
ard technique, under the auspices 
the ICNND. Clinical and biochemical 
findings relating acid 
nutriture correlated well with dietary 
intakes. Urinary excretion rates 
thiamine, riboflavin, and 
nicotinamide correlated roughly with 
dietary intakes thiamine, riboflavin, 
and niacin, respectively. However, the 
clinical findings widely held reflect 
insufficiency these vitamins 
showed scarcely any correlation with 
dietary intakes. apparent correla- 
tions vitamin caloric nutriture 
were found between the three survey 
approaches, although there was 
apparent negative correlation between 
fat intake and serum cholesterol. 
Sources errors the interpretation 
these findings are identified and 
discussed. With appropriate recogni- 
tion the limitations each type 
evidence and appreciation nutri- 
tional physiology, useful appraisals 
nutriture are possible. 

Dietary Survey Methods. Three 
methods collecting dietary intake 
data among the civilian population 
Ecuador have been compared. These 
are the recipe method, the food com- 
posite analysis method, and the 24-hr. 
recall questionnaire method. The close 
agreement between the data obtained 
these methods established the reli- 
ability larger body data 
obtained from 341 families the 
24-hr. recall questionnaire method 
alone. Findings this survey indicate 
that considerable information 
highly reliable nature can obtained 
relatively short time with 
minimum skilled personnel. 

Dental Surveys Relation Nutri- 
tion. The dental phase the surveys 
conducted the ICNND has revealed 
consistent pattern association 
between oral status 
High and low levels caries occurred 
among 713 Eskimos serving the 
Alaska National Guard March 
1958. Ranging from seventeen fifty- 
four years age, they had generally 
low plasma levels vitamin and 
high intake animal protein; moder- 
ate intake fat; and very low intake 
carbohydrates. Caries appeared 
less, the more isolated the home 
village. the fall 1958, levels 
caries low lower were seen 
Ethiopians, with low-protein, high- 
carbohydrate cereal diet, rich 
thiamine; and the fall 1959, 
3700 Vietnamese whose staple was 
highly milled rice yielding little 
thiamine and ribofiavin. Ecuador’s 
central Sierra, during the summer 
1959, low caries levels were found 
related high fluoride intake but 
also occurred the eastern jungle, 
with unfluoridated water. Means for 
the sample 4975, from one 


eighty-seven years old, differ little 
from expected averages for Baltimore. 
Among 1500 
studied the spring 1959, those 
from the southern Sierra had lowest 
caries experience, fifth that 
expected for low-caries area this 
country. typical Peruvian food, the 
cereal quinoa, under study 
possible caries inhibitor. Large num- 
bers each area group had caries 
history. Periodontal disease was uni- 
versal, showing striking differences 
concomitant with variations nutri- 
tional status. 

Nutrition Ethiopian Children. Ob- 
servations were based question- 
naires concerning dietary patterns 
133 children under fifty-nine months 
age and blood samples 100 
these plus other preschool and 
school children. the first group, 
almost half were breast fed for 
eighteen months, and more than 
per cent received supplementary cow’s 
milk during their first year. two 
years, all but one-fifth ate the family 
diet. Analysis capillary blood sam- 
ples showed deficient levels ascorbic 
acid per cent, elevated alkaline 
cent the preschool group, and 
almost universally elevated globulin 
values. The most common nutritional 
diseases seen infancy were rickets 
and protein malnutrition. The associa- 
tion edema, marasmus, and diarrhea 
was encountered frequently. Growth 
failure was almost universal the 
preschool children, although incidence 
specific nutritional disease this 
age group was low. 

Endemic Goiter Latin America. 
review the literature case find- 
ings surveys for endemic goiter indi- 
cates that significant health 
problem all Latin America. 
Cretinism, deaf-mutism, and feeble- 
mindedness are frequently reported 
association with prevalence goiter, 
but their causal relationship has not 
yet been confirmed. Several studies 
report that salt iodized with potassium 
iodate resulted marked reduction 
goiter school children. The 
importance salt iodization 
ognized, and legislation requiring 
already effect nine the 
twenty Latin American countries. 
Potassium iodate preferred because 
stable when added crude moist 
salt and requires special refining 
packaging. 

Bitot’s Spots and Vitamin De- 
ficiency. popular concept has de- 
veloped that Bitot’s spots, which are 
conjunctival lesions, are specific 
mark vitamin deficiency. Observa- 
tions Ethiopia and Tanganyika 
1958-59 corroborate previously pub- 
lished reports showing there need 
correlation between the presence 
Bitot’s spots and hypovitaminosis 
studies more than 1790 school 
children Addis Ababa, Ethiopia, 
general physical examinations, night 
vision testing, and determination 
serum carotene and vitamin blood 
levels showed meaningful differ- 
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ences between children with and with- 
out Bitot’s spots. Two additional small 
studies Tanganyika supported these 
findings. 

Nutritional Survey Rural Brazil, 
the state Minas Gerais, Brazil, 
families was conducted July 1957 
and repeated with fifty them eight 
months later. The families were 
divided into three groups: those re- 
ceiving financial and technical aid 
from the Associaco Credits 
Assistencia Rural (ACAR), those re- 
ceiving financial but not technical aid, 
and those having contact with 
ACAR. Families the first group 
were superior regard income, 
some home conditions (food storage, 
privies, water filters), planting 
vegetables and fruits, and year-round 
consumption milk and beef. This 
generally better situation families 
the first group might ascribed 
the educational influence 
However, information attitudes and 
taboos relation food reflects 
serious problems not confined any 
one group. survey this nature, 
one cannot separate personal hygiene, 
sanitation, and nutrition because they 
all influence the level health. Thus, 
any program education executed 
ACAR similar organization 
should directed raising standards 
these areas. 


ROYAL SOCIETY HEALTH 
JOURNAL 


Vol. 80, July-August, 1960 

*Food poisoning. (a) Reporting and incidence 
of food poisoning. W. C. Cockburn.—p. 
249. 

*Food poisoning. (b) Salmonella and salmonel- 
losis. J. Taylor.—p. 253. 

*Food poisoning. (d) Staphylococcal and Clos- 

tridium welchii food poisoning. B. C. Hobbs. 
—p. 267, 

*British and American standards of food 
hygiene enforcement. Some comparisons. 
M. Parry.—p. 283. 


Reporting and Incidence Food 
Poisoning. England and Wales, 
poisoning from inherently poisonous 
food rare, chemical food 
poisoning which was common half 
century ago. Nearly all food poisoning 
now due contamination the 
food with pathogenic bacteria. Food 
poisoning was not notifiable 
until 1938, and only since 1949 
that the central collection infor- 
mation food poisoning 
systematized and published. Brit- 
ain, only three species bacteria are 
commonly found causes food 
poisoning: salmonella, which are 
far the most important, certain strains 
Staphylococcus aureus, and certain 
strains Clostridium welchii. The 
incidence poisoning given annual- 
from 1949 1958. per cent 
the total, there 
certainty that the food causing the 
symptoms had been identified. This 
breakdown given with per cent 
the cases being associated with 
meat. 

Salmonella and Salmonellosis. The 
first description organism be- 
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Costs only serving! 


Now, last, fat-free whipped topping that 
doesn’t have lemon taste! Instead, mild va- 
nilla flavor you can combine with almost any 
dessert. Vanilla Whip has more pleasing texture, 
too—velvety consistency, heavier body. And 
costs little you can use your menus daily. 
Try any the desserts you serve—cake 
squares, puddings, fruit—for extra inviting and 
delicious touch. 


AVAILABLE 1-GAL., 


2-GAL., 3-GAL., 
5-GAL., 25-LB. AND 
50-LB. SIZES 
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PHT INSTANT and GELATIN 
make the first fat-free, vanilla-flavored 


VANILLA WHIP 


tsp. unflavored cup cold water 

cup boiling water cup sugar 

cups PET Instant vanilla 
(in dry form) extract 


Stir gelatin and boiling water 5-qt. bowl until gel- 
atin dissolves. Cool lukewarm. Add PET Instant and 
cold water. Beat with electric mixer high speed 
until soft peaks form min.). Beat sugar 
gradually until stiff peaks form min.). Scrape 
sides bowl often. Beat vanilla. Serve once 
chill about min., then stir gently before top- 
ping desserts. 


FOR Replace vanilla with tsp. 
almond flavoring Replace cold water with cold 
pineapple orange and omit vanilla Fold 
chopped nuts and finely cut maraschino cherries 
(well-drained) Add cut-up flaked coconut 


“PET” —Reg. U. S. Pat. Off. Copr., 1960, Pet Milk Co. 
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longing the salmonella group was 
made Salmon and Smith -in 1885. 
Since then more than six hundred 
members the family have been 
described, all which are believed 
cause illness man animals 
both. this article, salmonellosis 
described man and animals, with 
lists salmonella types found. Com- 
monly contaminated human foods are 
those originating from birds ani- 
mals. Salmonella serotypes are listed 
egg products. Vegetable foods are 
rarely contaminated. 

Staphylococcal and Cl. Welchii 
Poisoning. Staphylococcal and Clos- 
tridium welchii food poisoning are 
discussed. aim freedom from 
staphylococci would difficult and 
from Cl. welchii impossible. Preventive 
measures against staphylococcal food 
poiscning include: training the food 
handler avoid transmitting 
the organism from nose, throat, and 
lesion foods; care those handlers 
who carry strains known give rise 
food poisoning; and increased use 
refrigerated storage for foods 
which readily support the growth 
micro-organisms. Heat treatment 
all milk supplies would eliminate food 
poisoning from dairy products. 
prevent Cl. food poisoning, 
suggested that the cooking and 
storage meat dishes are greatest 
importance. The time between cooking 
and eating should never greater 
than hour unless stored tem- 
perature above 60°C. the cold. 
There should more effective meth- 
ods cooling masses meat that 
they may transferred the refrig- 
erator within hr. cooking. 

Food Hygiene Britain and Amer- 
ica. this paper, food hygiene ad- 
visory officer Britain’s Ministry 
Health describes his impressions 
the and compares British and 
American standards food hygiene 
enforcement. speaks the gen- 
eral excellence the federal 
health services, particularly regard 
federal control foods carried 
across state boundaries. general, 
the American sanitarian 
after has joined the Public Health 
Service. His criticism the American 
“self-inspection” theory that this 
principle positive accent. The 
two guiding principles the Amer- 
ican nation, according this author, 
are think positively all times and 
the belief that each citizen easy 
satisfy. The American standard 
equipment and layout excellent, but 
handling techniques are old fashioned. 
The Americans have their real prob- 
lems the back rooms and the work 
rooms. believes that the Americans 
add their own problems sometimes 
their belief the machine. 


SCIENCE 
Vol. 132, August 5, 1960 


*Biological availability of strontium-90 from 
atomic tests. E. A. Bryant, G. A. Cowan, 
W. R. Heald, R. G. Menzel, R. F. Reite- 
meier, J. E. Sattizahn, and B. Warren.—p. 
327. 
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Vol. 132, August 19, 1960 

*Strontium-90 in man. J. L. Kulp, A. R. 
Schulert, and E. J. Hodges.—p. 448. 

*Transfer of maternal calcium to the offspring 
via the milk. F. Bronner.—p. 472. 


Biologic Availability Strontium- 
90. The hazard strontium-90 might 
reduced nuclear explosions were 
soluble particles and thus made 
unavailable living organisms. This 
would have take place the bomb 
cloud during the time required for 
condensation and solidification the 
volatilized material. The experiments 
described this paper provide data 
concerning the solubility and biologic 
availability strontium-90 samples 
collected from the airborne debris 
from the devices which were exploded 
number different environments. 
The experiments were also designed 
establish simple test for stron- 
tium-90 availability, parallel 
the classical ammonium acetate meth- 
for determining the 
content soil. 

Strontium-90 Man. The strontium- 
concentration human bone con- 
tinued increase 1958 and 1959, 
but the concentration new bone 
probably will reach maximum 
1960. The average for Western cul- 
ture areas the Northern Hem- 
isphere 1958 was about 0.20 micro- 
microcuries per gram calcium, and 
1959, about 0.30 micromicrocuries. 
The concentration adult bone 
independent age. The maximum 
concentration now found one- 
year-olds. 1959, this average value 
was 2.1 micromicrocuries per gram 
calcium for Western cultures, and 
this level will drop rapidly there 
further atmospheric contamina- 
tion. 1970, these individuals will 
carry 0.9 micromicrocuries per gram 
calcium. The standard deviation for 
strontium-90 
fetuses adults from single metro- 
politan area about per cent. The 
standard deviation for the average 
level milk from several areas 
also per cent. These data permit 
estimation the distribution curve 
for per cent the popula- 
tion. Previous predictions stron- 
tium-90 levels diet and bone from 
tests date have been high, due 
overestimates 
reservoir and the stratospheric res- 
idence time and underestimate 
the importance the rate-of-fallout 
factor. Thus, the peak the diet 
passed 1959; the peak growing 
bones will pass this year; and the 
equilibrium level will lower than 
had been predicted factor 
10. This same factor applies 
the long-term effect nuclear war 
insofar the hazard from strontium- 
concerned. 

Transfer Maternal Calcium via 
Milk. has generally been concluded 
that only small portion the 
maternal skeletal calcium stores 
transferred the embryo, and that 
most the latter’s bone calcium 
derived from the maternal diet. 
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measuring the specific activities 
milk and maternal and filial long 
bones three months after calcium-45 
had been given the then 
pregnant mothers, was found that 
the magnitude the contribution 
the maternal calcium stores milk 
formation similar the contribu- 
tion the bone calcium the off- 
spring. That is, per cent 
either milk calcium filial calcium 
maternal origin. 


WHO CHRONICLE 


Vol. 14, May, 1960 
*The diarrheal diseases.—p. 179. 


The Diarrheal Diseases. 
issue the WHO Bulletin contained 
meeting November 1958 WHO 
Study Group Diarrheal Diseases. 
This article based these papers 
and the unpublished report the 
study group. Although statistics 
the diarrheal diseases are far from 
complete, existing data are sufficient 
show that they are the leading 
cause death number coun- 
tries and particularly affect children 
under five years age. While there 
some knowledge about the part 
played Salmonella, Shigella, and 
coli, little known the relative 
importance viruses, parasites, and 
malnutrition. The importance en- 
vironmental sanitation stressed, and 
the need for epidemiologic investiga- 
tions and research discussed. 


AMERICAN RESTAURANT 


Vol. 44, August 15, 1960 

guide for taste panels—p. 15. 

*Pick specialty and make sea food. 
Blackburne.—p. 18. 


Guide for Taste Panels. This guide 
for taste panel was prepared 
Chicago hotel. The four main senses 
are listed (sight, smell, touch, and 
taste), along with characteristics 
consider under each. For instance, 
rating sight: the food pleasant and 
appetizing appearance? Consider 
color, freshness, portion size, and 
arrangement food. This guide could 
helpful establishing taste 
panel for checking foods. 

Sea Food Specialty. Over twenty 
ideas for sea food dishes are given, 
along with recipes, number which 
are illustrated. All can sold 
popular prices. Especially interesting 
are the recipes for king crab fiesta 
salad, shrimp omelette, 
dines and spaghetti, curry rock 
lobster, and Grand Central lobster 
stew. 


COLLEGE AND UNIVERSITY 
BUSINESS 


Vol. 29, August, 1960 
*Cuisine that enhances the appetite. 
Floore.—p. 41. 


Food for the Discriminating. Much 
the food universities, hotels, 
hospitals, and restaurants stand- 
ardized, dull, unimaginative, and ordi- 
nary. Our excuse the labor problem 
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“CUSTOM-BILT SOUTHERN” 
DISTRIBUTORS 


ALABAMA: 


ARIZONA: 
ARKANSAS: 
COLORADO: 


FLORIDA: 


GEORGIA: 


ILLINOIS: 
INDIANA: 


lOWA: 
KANSAS: 


KENTUCKY: 


LOUISIANA: 


MICHIGAN: 


MINNESOTA: 


MISSOURI: 


MONTANA: 
NEBRASKA: 
NEW MEXICO: 


NORTH CAROLINA: 


NORTH DAKOTA: 


OHIO: 


OKLAHOMA: 
PENNSYLVANIA: 
SOUTH CAROLINA: 


TENNESSEE: 


TEXAS: 


UTAH: 


VIRGINIA: 
WEST VIRGINIA: 


WISCONSIN: 
WYOMING: 


BIRMINGHAM— 

Vulcan Equip. Supply Co. 
MOBILE—Mobile Fixture Co. 
PHOENIX— 

Beadle Arizona 

LITTLE 

Krebs Bros. Supply Co. 
Inc. 


Arnholz Coffee Supply Co. Inc. 


DAYTONA BEACH— 

Ward Morgan Co. 
JACKSONVILLE— 

Morgan Co. 

MIAMI—J. Conkle, Inc. 
ORLANDO—Turner-Haack Co. 
ST. PETERSBURG— 

Staff Hotel Supply Co. 
TAMPA— 

Food Service Equip. Co., Inc. 
ATLANTA— 

Whitlock Dobbs, Inc. 
Equip. Co. 
EVANSVILLE— 


Weber Equip. Co. 
INDIANAPOLIS— 


National China Equip. Corp. 


MARION— 


National China Equip. Corp. 


DES MOINES—Bolton Hay 
WICHITA— 

Arnholz Coffee Supply Co. Inc. 
LEXINGTON— 
Heilbron-Matthews Co. 

NEW ORLEANS— 

Waterman Co., Inc. 
SHREVEPORT— 

Buckelew Hdwe. Co. 


BAY CITY—Kirchman Bros. Co. 


DETROIT—A. Marshall Co. 
GRAND RAPIDS— 

Post Fixture Co. 
MINNEAPOLIS—Aslesen Co. 
ST. PAUL— 

Joesting Schilling Co. 
KANSAS CITY— 
Inc. 

ST. LOUIS— 

Southern Equipment Co. 
Inc. 
GREAT FALLS— 

Houseman Co. Inc. 
OMAHA—Buller Fixture Co. 
ALBUQUERQUE— 

Bill Zee Fixture Co. 
ASHEVILLE— 

Asheville Showcase 
Fixture Co. 

CHARLOTTE— 

Hood Hotel Supply Corp. 
FARGO— 

Fargo Food Equip. Co. 
CINCINNATI—H. Lauber Co. 
CLEVELAND—S. Kemp Co. 
COLUMBUS— 

General Hotel Supply 
TOLEDO—Rowland Equip. Co. 

Zabel Co. 
TULSA—Goodner Van Co. 
ERIE—A. Schultz Co. 
PITTSBURGH— 

Flynn Sales Corp. 
GREENVILLE— 

Food Equipment Co. 
CHATTANOOGA— 

Mountain City Stove Co. 
Inc. 
MEMPHIS—House-Bond Co. 
NASHVILLE— 

McKay Cameron Co. 
AMARILLO— 

Arnhoiz Coffee Supply Co. Inc 
CORPUS 


Southwestern Hotel Supply, Inc. 


SAN ANTONIO— 


Southwestern Hotel Supply, Inc. 


SALT LAKE CITY— 
Restaurant Store 
Equipment Co. 
RICHMOND— 

Ezekiel Weilman Co. 
CLARKSBURG— 
Parson-Souders Co. 


Casper Co. 


CASPER— 
Knapp Equip. Supply Co. 
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“Custom-bilt Southern” 


specified 


CHILDRENS’ HOSPITAL, Pittsburgh, Pennsylvania 
Food Service Designer: Stacey Keates Associates 


Every ‘‘Custom-bilt installation the result 
combined teamwork. Architect, Consultant, Owner and 
Southern” Distributor all contribute the 
effectiveness profitable food service installation. 


From initial floor plan, final installation and demonstra- 
tion equipment, your Southern” Dis- 
tributor should consulted and made part the planning 
team. will make sure the job completed specified 
and will available for years competent maintenance. 


Contact the distributor nearest you—take advantage his 
experience and skill. He’ll help you any way can. 


installa- 
tions have received 113 awards from 
Institutions Magazine including 
The Tradewinds Restaurant which 
received Merit Award the 1960 
contest. 


4554 GUSTINE AVE. ST.LOUIS 16, MO. 
EASTERN DIVISION OFFICE—125 Broad St., Elizabeth, 


ilk 

_E. 
7 
ide 
q 

ses 
ind 
ind 

uld 
ste 
ity 
ich 
at ae 2 
ing 
sta 
ar- 
ter 

q = eo 

= pe 


496 


and food costs. Yet our eating habits 
and the quality the food eat 
help determine the culture pattern 
our country. Complacency and in- 
difference have place are 
meet the challenge. Suggestions for 
overcoming this situation are avoid- 
ance cycle menus, the use wine 
flavoring agent, education food 
terminology (from the French), and 
use the three basic sauces— 
bechamel, veloute, and brown. These 
sauces are discussed, and examples 
their usage are given. Suggested 
entrées sliced beef with 
sherried mushrooms, veal birds with 
pecan dressing and sherried sauce, 
baked flounder with 
table presented which lists varia- 
tions the three basic sauces men- 
tioned above. 


THE CORNELL HOTEL AND 
RESTAURANT ADMINISTRATION 
QUARTERLY 


Vol. August, 1960 


*New frontiers in food research. D. Green- 
away.—p. 4. 

*Food research in the U.S.D.A. J. R. Match- 
ett.—p. 16. 

*Feeding the armed forces. V. O. Wodicka.— 
p. 22. 

*The present status food irradiation. 
Tressler.—p. 28. 

*Practical food service research. L. E. Bond. 


—p. 31. 
*A bibliography for hotel and restaurant ad- 
ministration.—p. 43. 


Frontiers Food Research. Fron- 
tiers food research stand out boldly 
here, where the vast world un- 
knowns pointed up. Five areas are 
but example the opportunities 
for exploring: (a) Germs. not 
know how identify all the toxic 
type germs nor completely 
understand the characteristics those 
known us. Little known about 
possible antibiotics help cope with 
illnesses vesulting from germs. (b) 
Cooking. Our knowledge 
transmission incomplete—vacuum, 
air flow, and humidity are all factors 
affecting heat transmission. How much 
more effective can our methods be? 
(c) Frozen foods. Defrosting 
industry; yet hardly word can 
found this subject. certain 
classes foods, difficult use 
the frozen product under the necessary 
conditions preparation. (d) San- 
itizing. Think the money 
saved sanitizing dishes, silver- 
ware, and glassware could accom- 
plished with cold rather than hot 
water. Could ultrasonics used? 
(e) Marketing. Unsolved business 
problems need answered. For 
example, shall restaurants attempt 
purvey the same kinds foods that 
are eaten the home? have 
any responsibilities for better nutri- 
tion the foods purvey? Will 
cholesterol based saturated fats 
require change away from present 
preparation methods and, so, how 
rapidly? These are but few the 
questions and problems that bring 
challenge the food industry. 
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USDA Research. The primary goal 
USDA research help farmers 
meet the needs and wishes this 
nation for food. Much this work 
the state agricultural experiment 
stations. The work immediate inter- 
est the food service industry 
conducted the Institute Home 
Economics, the Utilization Research 
and Development Divisions the 
Agricultural Research Service, and 
the research divisions the Agri- 
cultural Marketing Service. Facets 
the program are described. Many 
studies are coordinated. For example, 
research dehydrofrozen peas indi- 
cates how utilization and marketing 
studies are dovetailed new tech- 
nology perfected for commercial 
use. More detailed information 
USDA food research 
Following the article selected 
list USDA publications food 
and nutrition. 


Feeding the Armed Forces. Re- 
search necessary part the 
Armed Forces feeding program. 
regard the three basic rations, 
nutrition tests and storage tests are 
carried on. Actual experience with 
ration storage showing that ware- 
house temperatures just above freez- 
ing permit holding reserve stocks for 
least seven years before rotation 
becomes necessary. view the 
limited acceptability canned foods, 
especially meats, after long and un- 
favorable storage, several lines 
investigation have been pursued. These 
include novel canning methods (using 
flexible pouches; high-temperature, 
short-time sterilization with aseptic 
filling and closing the container) 
dehydration; and three new rations 
(the Unitized Uncooked Meal, assem- 
bled supply all the food for twenty- 
five men for one meal one shipping 
case; the Quick-Serve Meal, consist- 
ing cooked, dehydrated foods 
reconstituted the packages which 
they are supplied; and the Individual 
Ready-to-Eat Meal, using 
packages replace cans). The Navy 
has different problems—storage prob- 
lems. Dehydrated foods, irradiated 
foods, frozen and dehydrofrozen foods 
are assets their situation. the 
Air Force, the addition the third 
dimension presents problems. Pre- 
cooked frozen meals are suitable, but 
close sanitary control the pack- 
aging operation required. Dehy- 
drated meals would offer advantages, 
but development still early 
stage. Pressure suits and helmets 
have brought another innovation— 
paste foods collapsible aluminum 
tubes. novel feature that these 
foods are sterilized the tubes after 
sealing. There dissatisfaction with 
these “baby foods” and attempt 
progress develop food rods which 
can propelled through 
fitting screw-feed device give 
the men something chew. Applica- 
tions military food research 
civilian feeding are suggested 
conclusion the article. 
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Status Food Irradiation. The 
kinds radiation are explained. This 
method “cold sterilization” has 
least six areas application: (a) 
preservation, refrigeration 
unnecessary; (b) prolonging the stor- 
age life market commodities such 
cut meats, fresh fish, and fresh 
fruits and vegetables; (c) destruction 
insects various life cycle stages 
food products—disinfestation 
packaged foods; (d) inhibition 
growth processes—as sprout inhibition 
potatoes and onions; (e) potential 
unit operation the food indus- 
tries—tenderization meat, improved 
roasting methods for coffee beans, and 
aging wines, for example; (f) 
destruction parasites food 
poisoning organisms foods. yet, 
food technologists have found out 
how produce only relatively few 
foods without not- 
able changes flavor, odor, and color, 
which retain their quality during long 
storage. hurdle not yet cleared 
that obtaining the approval the 
Food and Drug Administration for 
sale foods treated ionizing radia- 
tions. 


Practical Food Service Research. 
Why don’t the results applied re- 
search lead modification existing 
equipment and products make the 
job easier? Listed here are ten items 
needing further improvement. They 
include: (1) durable, readable oven 
thermometer—better yet, 
mometer the job the presently 
candy, and deep fat; (2) simple, 
stick-like device record the degree 
fryer; (3) simple reglazing process 
for expensive table china; (4) elim- 
ination the rolled edge food pans 
(for sanitary purposes, insist 
the complete sealing opening 
rolled edges tables, sinks, and 
other major food 
(5) alloy for pots and pans 
that retains the conduetivity alu- 
minum and the scratch and pitting 
resistance corrosion-resistant steel; 
(6) electric trunion kettles with suffi- 
cient recovery capacity place them 
direct competition with kettles 
heated with other fuels; (7) distri- 
bution system for high-quality, frozen, 
assorted pastry products for restau- 
rant operators; (8) meat carcass 
fabricated that all cuts could 
arranged with the muscle-fiber bundles 
one axis (less waste 
(9) portion control carved meat 
means scale set flush with the 
serving counter (to avoid customer 
offense; and (10) prepared frozen 
foods listing the exact components 
the package. 


for hotel restaurant 
administration and related subiects 
presented assist hotel, motel, club, 
restaurant. and mass feeding opera- 
tors finding sources information. 
Books, pamphlets, and the 1959 trade 
for the industry are listed 
title and cross-indexed content. 
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PROT 


essential 


times crises 


First among nutrients, protein needed hungry 
helpless children economically less well-developed 
countries the world they may live and grow... 
and may elevate the educational, health and economic 
status their countries healthy vigorous adults. 


such countries, protein malnutrition occurs when 

the diet deficient amount quality the protein 
with without sufficient calories. 

children this may result retardation cessation 

apathy and other psychic changes... 

enlargement liver from fatty infiltration changes 
protein, albumin, amino acids and certain enzymes 
blood and poor absorption fat 
during acute stages. 


Children years old are most vulnerable... 
displaying acute deficiency after weaning diet 

devoid milk other forms animal protein... 
usually precipitated infection other stress. 

2/3rds the children this age are 

believed suffer some degree protein malnutrition. 
the United States, protein malnutrition 

rarely seen. 


Oral feeding milk the preferred treatment for 
children with chronic severe protein malnutrition. 
Supplementation milk with lysine does not improve 
its nutritive value. Where anemia apparent, 

iron folic acid supplement may needed. 


Milk man’s first dietary source and 

the most economical and continuously available 
source high quality protein animal origin the 
world today, Wherever milk made available hungry 
children, protein deficiency can prevented 


Since 1915...promoting better health through nutrition research and education 


NATIONAL DAIRY COUNCIL 
non-profit organization 


111 NORTH CANAL STREET CHICAGO ILLINOIS 


THIS ADVERTISEMENT IS ONE OF A SERIES. REPRINTS ARE AVAILABLE UPON REQUEST. 


The nutritional statements made this advertisement 
have been reviewed the Council Foods and Nutri- 
tion the American Medical Association and found 
consistent with current authoritative medical opinion. 
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Directions for using the bibliography 
are included. 


FAST FOOD MAGAZINE 


Vol. 59, August, 1960 

Eating and drinking sales figures for 1959 
from top 300 metropolitan areas. J. M. 
Gould.—p. 32. 

*Your guide to tuna buying.—p. 46. 

*Better fillet frying.—p. 52. 


Tuna Buying Guide. This brief but 
informative guide lists the tuna labels 
and their description (white meat, 
light meat, packed oil, and packed 
brine) tuna packs (fancy solid, 
chunk style, flake and grated style) 
and their uses; and includes cost 
notes. 

Fillet Frying. get full value from 
pre-portioned frozen fish fillets, care- 
ful deep-frying methods are essential. 
Two tests are reported which illus- 
trate the correct and incorrect meth- 
ods fillet frying. 


FOOD ENGINEERING 


Vol. 32, August, 1960 

*Straight facts on—foodstocks for fall-out 
shelters. J. G. Woodroof.—p. 38. 

*Modern process revamps ancient food.—p. 73. 


Food for Fall-Out Shelters. High- 
points are given here sizable 
report made the request the 
Office Civil and Defense Mobiliza- 
tion (Battle Creek, Michigan) cur- 
rent published and unpublished infor- 
mation storage life foods. 
selecting foods for shelter storage, 
these factors were considered: palata- 
bility, nutritional value, availability 
and economy, long shelf-life, ease 
preparation and serving, minimum 
waste, pleasant odor, 
Foods that can safely held for two 
years 70°F. shelters fall into three 
categories: unprocessed foods (such 
beans, shelled corn, peas, and rice) 
processed foods requiring cooking 
moisture-proof, vapor-proof packages 
maintain moisture specific levels 
(such bakery mixes, cereal prod- 
ucts, and white flour); and processed 
foods needing little cooking 
(covering wide selection canned 
bakery items, meats, fruits, veg- 
etables, beverages, desserts and con- 
fections). Various types packaging 
materials are discussed. Additional 
studies are needed discover wider 
variety convenience foods, one- 
dish meals, and methods for preparing 
and serving foods 
shelters. guide for shelter reserve 
food supply for adult for one day 
and for two weeks included. 


Converting Surplus Wheat. con- 
tinuous pressure cooker method has 
been developed produce about 100,- 
000 per day the modern version 
food eaten the dawn civiliza- 
tion. Revival this food, “Ala” 
(biblical name, resulted 


from the milling field’s major problem 
the Pacific Coast—surplus wheat. 
Experimental production was begun 
1954 when the USDA allocated 
500,000 bu. soft white wheat for 
the program. Presently, Ala used 
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meat extender and rice sub- 
stitute. 


FOOD SERVICE MAGAZINE 


Vol. 22, August, 1960 

*Texas food round-up gourmet style. 
bitt.—p. 25. 

*Score your menu for pinpoint profit control. 
D. W. Stewart.—p. 35. 


H. Cor- 


Texas Food Round-Up. This descrip- 
tion fine food Texas would 
boon any traveler. The outstand- 
ing restaurants the various cities 
are mentioned, along with their spe- 
cialties. Steak and seafood are the 
most popular items; the Mexican and 
Creole influence are felt. The gourmet, 
southern, and continental touches are 
also apparent. 

Scoring Menus for Profit Control. 
new menu scoring system 
shall, Michigan restaurant. Menu 
scoring useful tool for measuring 
the effectiveness (in profit dollars) 
particular menu. Given the 
article step-by-step procedure 
follow using menu scoring work- 
sheet, which illustrated. pointed 
out that the score means almost noth- 
ing until analyzed and compared with 
scores for other menus. Hints are 
given, too, how locate the prob- 
lem areas low scoring menus. 


HOSPITAL ADMINISTRATION 


Vol. 5, Summer, 1960 
*The rediscovery of thinking. 
—p. 6. 


H. J. Leavitt. 


Development Management. To- 
day, one our greatest concerns 
the practice management seems 
how tap and use successfully the 
wisdom and judgment large num- 
bers people organizations. This 
emphasis cooperation, help, and 
working together termed “social 
management.” There trend, how- 
ever, toward greater interest the 
niques for solving them, and the 
quality measured non-psycho- 
logic, non-morale criteria called 
alytic management.” The history 
management shows the marks the 
industrial engineer and the participa- 
tive manager. Now emerges the egg- 
head highly educated professional 
analyzing and trving solve com- 
plex problems). are learning much 
about how “think about thinking,” 
how understand what people 
when they think about problems. 
are increasingly invading those hu- 
man areas which formerly were ex- 
plained only saying: “These are 
judgmental, experiential.” come 
understand these areas, able 
subiect them analysis, our con- 
ception the kinds need 
train and the kinds experience 
they will require may change rad- 
ically. 


HOSPITALS 
Vol. 34, Aug. 1, 1960, Part 1 
*Good budgets aren’t built in ivory towers. 
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W. J. Silverman.—p. 71. 

*Hospital food service—Hawaiian style. L, 
Kulas.—p. 75. 

Vol. 34, August 16, 1960 

*The creative role of the therapeutic dietitian, 
E. L. Bakken.—p. 87. 


Good Budgets. usable budget has 
four main characteristics. First, 
administrative tool; serves 
alert (indicating approaching 
point over-expenditure, signaling 
when employee for whose position 
the budget contains provision 
placed the payroll, and having ex- 
tensions which tie directly perpetual 
inventory and inventory control). 
also clever—knowing how much in- 
formation disclose (the master 
budget should limited circulation 
—for instance, information the com- 
parative salaries heads depart- 
ments vital but confidential). 
ond, the budget the sum its parts 
(departmental budgets). Third, 
impartial allocations, yet honest 
projection experience and instru- 
ment for the implementation ob- 
jectives. Finally, development the 
budget depends adequate and dy- 
namic channels communication 
all levels within the institution de- 
partment. 


Hawaiian Food Service. Since the 
hospital patient population Hawaii 
mixture Chinese, Filipinos, 
Japanese, Hawaiians, Koreans, Por- 
tuguese, Puerto Ricans, and Cauca- 
sians, many the foods served show 
the influence these groups. pop- 
ular breakfast fruit papaya; farina 
and oatmeal are the preferred cereals. 
Guava jelly rated over strawberry 
jam. Coffee served only breakfast. 
Tea and cocoa are preferred other 
meals. number racial dishes are 
listed; rice popular, are green 
vegetables cooked Oriental style. Sea- 
sonings most often used are shoyu, 
ginger, garlic, and monosodium gluta- 
mate. improvised luau served 
special days (Lei Day and during 
listed. 


The Therapeutic Dietitian. The char- 
acteristics good therapeutic die- 
titian are set forth. Her administra- 
tive functions are listed, followed 
considerable discussion her role 
diet therapy and education. She not 
only understands the principles behind 
therapeutic diets, but agile ap- 
plying them each patient. Further- 
more, her intellectual curiosity keeps 
her abreast new developments and 
up-to-date the status her various 
patients. She plays her part 
member the therapeutic team, mak- 
ing her observations and suggestions 
felt when necessary. She 
know the patient; understand reac- 
tions various tests and procedures; 
aware social, cultural, and eco- 
nomic factors, well religious be- 
liefs; and willing learn from 
patients. This dietitian’s responsibil- 
ities regard education—her own, 
her co-workers’, her patients’—are 
considered. 
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The exclusive Koch pan file can store this typical mountain 


pans any one Series door opening just exactly shown. 


The Pan File furnishes compact and orderly storage, plus instant and convenient 


accessibility for all the sizes pans that you regularly use your 
kitchen. just one many Facility Features that make “Series 


complete system for handling cold, frozen, hot foods. 


Like know more? See your preferred dealer write Koch today. 


refrigerators, inc. 
KANSAS CITY 15, KANSAS 


SINCE 1883 
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because... 
pays buy the best! 


the ultimate food service equipment. 
The achievement years research, 
design and engineering study. 

Worth more because works harder. 
This the equipment that performs 
best when the job the toughest. 


Precision built the finest materials 
available. All type 302 high tensile 
stainless steel, satin finish. 

Welded construction. Edges 
hemmed over for 
smoothness, strength, 
sanitation and safety 

Chassis plates welded 
the frame. Unbeliev- 
ably silent and easy 
operate. Strong enough 
for lifetime trouble 


free service. Clean 
uncluttered lines for 


greatest sanitation. 
Functional, modern 
appearance that en- 
courages pride. Extra 
capacity save time, 
labor, money. Unmis- 
takably Frick every 
detail. One the 
finest food service 
investments 


ever make. But 


page, there only one way 


units may look the 


discover how excellent they really 
are...and see them action. 


For additional information write 


704 CITIZENS BLDG. 
CLEVELAND 14, OHIO 


Visit our Booth No. 403 ADA Show 
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INPLANT FOOD MANAGEMENT 


Vol. 7, July, 1960 


*Food poisoning. J. F. Cone.—p. 58. 


Food Poisoning. This review the 
food poisoning problem defines the 
types (staphylococcal poisoning and 
salmonella poisoning) common our 
country today, discusses the sources 
infection, and lists preventive 
measures. Training and education 
the subject are stressed. One section 
the article outlines concisely the 
“rules fighting food poison- 
ing. Points are listed under these 
headings: (a) health, hygiene, and 
habits food handlers; (b) work 
conditions, work attitudes, and work 
habits; (c) cleansing and sanitization 
equipment and premises; and (d) 
temperature control. 


INSTITUTIONS 


Vol. 47, September, 19606 
*Spin the diet wheel.—p. 16. 


*Coffee shop caters to dieters. A. Crowley.— 
p. 62. 

*Offer home course in food service supervision. 
—p. 65. 


*White collar lunches.—p. 146. 

*Research results: better meals, balanced bud- 
get. A. C. Avery.—p. 156. 

*Pointers on purchasing produce, poultry. Part 
I. M. Houston.—p. 164. 

*Job analysis in food service. Part II. W. E. 
Brunson, Jr.—p. 175. 


The Nutrition nutrition 
wheel, simple and economical device 
leveloped for planning balanced 
diet for prisons, mental hospitals, col- 
leges, and other state-supported insti- 
tutions Pennsylvania, was worked 
out Katherine Fisher and Clar- 
ice Gullickson Pennsylvania 
State University. The eight basic nu- 
trients needed the human body are 
printed around the center the bot- 
tom disk. the same manner, the 
kind and amount foods that contain 
one “equivalent” each nutrient are 
printed around the outside the 
wheel, opposite the nutrient they con- 
tain (these foods were chosen because 
their low cost). Openings are cut 
that the nutrient and the list 
foods which can found appear 
simultaneously. Further details the 
wheel are given and its use demon- 
strated. 

Coffee Shop for Dieters. When the 
Abbott Hospital 
opened its new coffee shop, menus for 
individuals needing specially prepared 
foods Therapeutic 
menus were printed for low-sodium 
diets, bland ulcer diets, and dia- 
betic and reducing diets. This service 
was publicized and has resulted 
favorable publicity and considerable 
good will for the hospital. The method 
handling these modified diets the 
coffee shop outlined. 

Home Food Service Course. The 
need for trained non-professional as- 
sistance food service growing. 
meet the need for these technical 
assistants, Pennsylvania State Uni- 
versity, cooperation with the state 
dietetic and hospital associations, now 
offers training course for hospital 
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PROGNOSIS: 


Fair 
Today 
Fat 
Tomorrow 


What’s the chief physiological difference be- 
tween youth and middle age? Sadly enough, 
the notable differentia usually adipose 
tissue—fat accumulated gradually and al- 
most unrealized. 

This kind obesity commonplace 
that people forget its dangers. Many con- 
sider middle-age overweight normal. Others 
for medical cosmetic reasons vainly at- 
tempt reduce with special foods and fad 
diets, often the risk health. 

You know the hazard. You know the penal- 
ties obesity and the sometimes impossible 
task permanently reducing 
weight. Did you ever look for better way? 

Obesity need not considered the inevi- 
table consequence growing older. new 


and whole wheat flour 
foods are listed among 
the food 


groups set the U.S. 
Dept. Insti- 
tute Home Economics. 
Diet selected from these 
foods provides ample pro- 
tein, vitamins and minerals. 


INSTITUTE 


working for healthier America through nutrition 


NAME 


ciTY 


| 


wont | 
ay 


ADDRESS 


To: Wheat Flour Institute Dept. 
309 West Jackson Bivd., Chicago Ill. 

Please send for professional review reprint the Symposium 

the “Prevention and copy the pamphlet, “Weight 

Control The Module (Please Print) 


school medical thought counsels that pro- 
phylaxis the only safe, sure prescription. 
you are interested, let send you two 
publications for review: 

First, permanent addition your 
files, the collected papers from symposium 
the Prevention Obesity, reprinted from 
the Bulletin the New York Academy 
Medicine. Second, layman’s pamphlet ex- 
pressing the new concept for easy, lifelong 
Control The Module Way.’’* 
Quantities are available request, for pro- 
fessional distribution. 


*The nutritional statements the 
Module Way” have been reviewed the Council Foods 
and Nutrition the American Medical Association and 
current, authoritative medical opinion. 


ZONE. STATE 
(offer limited to United States and Possessions) 
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‘Space 
Hospital 


HOSPITAL, LONG BEACH, 


Ultra-modern its use 
electronic devices throughout 
for the protection 


patients’ welfare... 


the centralized ware-washing 


department BLAKESLEE 
Model 86PT-3 DISHWASHER! 


Dept.119-P 1844 So. Laramie Ave. Chicago 50, Illinois 
NEW YORK LOS ANGELES TORONTO 
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food service supervisors through its 
extension service. The course consists 
sons and final examination combined 
with on-the-job training. 

White Collar Lunches. Prospective 
patrons can divided into 

three groups: the business man 
per cent), the em- 
ployed woman (about per cent), 
and the woman shopper (10 per cent). 
All are interested quick service. 
Preferences various groups men 
women are cited (as noted 
various cities and food operations), 
and hints are given increase patron- 
age for each group. Low caloric items 
are appreciated. number recipes 
are included, ranging from pancakes 
main dishes, salads, desserts. 

Institutional Food. Many 
county, municipal, and private insti- 
tutions are with under- 
paid personnel, under-financed, and 
overlooked. Raising food standards 
such situations real challenge. 
Research food materials available, 
food preparation methods, serving 
ideas, and duties kitchen personnel 
are but few the steps toward 
improving food service. The problem 
Ways improving equipment and 
relocating are suggested, are 
methods food preparation. 

Purchasing Vegetables. This the 
first series purchasing produce 
and poultry. Shopping tips, handling 
and storage, and seasonal trends are 
presented considerable length for 
about thirty vegetables. 

Job Analysis Food Service. Part 
two-part article, this section 
deals with the problem menu sub- 
stitutions, kitchen cleanliness, preven- 
tion pests, methods reducing 
edible and inedible waste, and em- 
ployer-employee rapport. 


THE MODERN HOSPITAL 


Vol. 95, August, 1960 

*Nutrition accounting makes the budget 
realistic. F. P. Kelley.—p. 124. 

*Supervisory training can help relieve shortage 
of dietitians. J. Hartman.—p. 132. 


Nutrition Accounting. Nutritional 
accounting can help solve the problem 
making budgetary estimates cover 
reality. enables the dietitian jus- 
tify increased expenditures because 
price increases and assure the 
administrator that patients and per- 
sonnel are receiving the same nutri- 
tional benefits regardless price 
fluctuation. basic ration allowance 
provides the basis for the nutrition 
accounting program adopted the 
Veterans Administration several years 
ago. This ration allowance—the quan- 
tity food for one person for one 
day—insures nutritionally adequate 
ratio for each patient and, the 
same time, provides meals comparable 
quantity and quality all 
hospitals. The basic ration allowance 

Supervisory Training and The Dieti- 
tian Shortage. Qualified dietitians are 
short supply, but opportunities ex- 
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the Government Puerto Rico requires the use enriched flour 
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NEW! 


VILLAGE KITCHEN 
BRAND 


LOW CALORIE 
DRESSING 


Completely fat free and with 
Suearyl* used non-nutri- 
tive sweetener each ounce 
calories only! 
Low Calorie dressing 
takes the place two dressings 
because dieters and non-diet- 


alike enjoy its rich flavor. 


Looks and tastes like French! 
Averages per serving. Sold 
the gallon. Serve it, better, 
easier with Seidel’s VILLAGE 
KITCHEN BRAND Low 
Calorie Dressing. 


Honey, plus oil, 
Seidel’s 
Sour Dressing. More 
dressing for lettuce 
users report Seidel imparts 
delightful flavor Cole Slaw, 
Bean, Potato, and Cream 
aroni Salads well many 
other favorites. For refresh- 
ing change, add touch 
Seidel’s Sweet Sour. Sold 
quarts and gallons. It’s the 
honey that makes the differ- 
ence love! 


Write for samples and Product Resumé 


* Abbott 


SEIDEL and Son Incorporated 


2323 Pratt Boulevard, 
Grove Village, 
(Suburban Chicago) 


Eastern 


Branch: 


Lispenard St., 


Beautiful 
Lightweight 
Durable 


make 


balanced 
more 


appetizing 


? 


colors and patterns choose from 
tray for every need! 


For full-color showing entire 
Camtray line, write: 
INCORPORATED 
214 Fifth St., Huntington Beach, Calif. 


EATING FUN— 
for 
Older People, Too 


Designed Aid Proprietors 
Small Nursing Homes and 
Residences. Also Adaptable 
Home Kitchens 


This attractive booklet guide better 
food and food service the small institu- 


tion. Based normal nutritional require- 


ments for adults, the menu patterns, sample 
suppers, and pointers meal planning 
have their place any household. Practical 
ideas for making the work the manager 
easier and pleasanter include weekly mar- 
keting guide, hints for economy buying 
and storage, and suggestions for serving. 


This project the Diet Therapy Sec- 
tion The American Dietetic Association. 


Single copy 50¢ 


Order from: 


THE AMERICAN 


DIETETIC ASSOCIATION 
620 North Michigan Avenue 


Chicago 11, 


Journal The American Dietetic Association 


ist upgrade non-professional die- 
tary personnel the next best cate- 
gory food service supervisor. The 
Kellog Foundation recently granted 
funds The American Dietetic Asso- 
ciation establish experimental 
training program for hospital food 


the Association that these non-pro- 


fessional supervisors will relieve 
fessionally qualified dietitians rou- 


tine duties and thereby help reduce 
the over-all demand for qualified die- 
titians. This experimental program 
will confined few midwestern 


states and will involve correspond- 
ence course. 


NRA NEWS 

Vol. 3, June, 1960 

*Basic principles of food preparation. Part 
IlI—cheese cookery. J. A. Cline.—p. 6. 

Vol. July, 1960 

*Trends in today’s cafeterias.—p. 3. 

*Improper storage can cut refrigeration effi- 
ciency.—p. 6. 


Cheese Cookery. Approximately 
lb. milk make pound cheese—a 
concentrated protein food. The prin- 
ciples cheese cookery are reviewed 


and typical cheese dishes are de- 


scribed. Directions are given for mac- 
aroni spaghetti and cheese; Welsh 
rabbits rarebits; and cheese ome- 
lets, and fondue. quantity 
recipe for “Parkway’s Special Maca- 
roni and included. 
Today’s Cafeterias. Approximately 
nine out ten cafeterias opened 


the past five years were outside the 
usual downtown area. Major trends 
layout, design, and service were 
influenced this shift suburban 


locations. Outlying locations have re- 
sulted more modern types archi- 


tecture, with stress efficiency 


operation and eye appeal 


for the 
customer. Trends are listed 
relate to: reduction labor cost with 
improved foods and services; empha- 


sis food merchandising; customer 
services and facilities geared fam- 
ily groups and the “eating for the 


fun suburban customer; equip- 
ment and design for customer enjoy- 
ment; and improved employee facil- 
ities. 

Refrigeration Efficiency. cooling 
foods, the process activated 
transfer heat from the food placed 
under refrigeration. Convection, the 
process concerned, can occur under 
two conditions—natural forced; 
the rate heat transfer faster 


with forced convection. For this rea- 
son, most modern commercial refrig- 
erators contain fan blower. The 


cooling rate can strongly influenced 


careless storage items the 


refrigerator. Improper placement 
pans, kettles, and on, can block the 
air flow and cause reduced efficiency. 
random method placing contain- 
ers should used. Two figures indi- 
cate the flow air with proper and 
improper refrigerator storage. 


RESTAURANT MANAGEMENT 


Vol. 87, August, 1960 


*Style for the sixties. FE. W. Fair.—p. 37. 
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New easy way plan 
menus where cholesterol control 
problem 


Free guide tempting healthful 
recipes and menus using 
polyunsaturated corn oil 


Here are authoritative, up-to-date diets and recipes 
help guide you where serum cholesterol control indi- 
cated for patients under your care. 


“Cooking for Health with Mazola Corn the work 
Corn Products Company nutritionists and draws 
upon the latest dietary concepts. clearly explains the 
relationship our diets the control blood choles- 
terol levels. The book lists simple table form the 
caloric values most common foods and the quantities 
saturated vs. polyunsaturated fats (low linoleic vs. 
high linoleic) they contain. Suggested menus and tempt- 
ing recipes make wholesome and healthful meal plan- 
ning pleasant and simple. 


For your copy this comprehensive new menu and cook 
book, fill the coupon below. will also include order 
cards whereby individuals whom you are counselling 
may send for their copy your suggestion. 


PURE 


CORN OIL 


How Mazola® Corn Oil May Dietary 
Control Hypercholesterolemia 


Sensible precautions recommended many leading nu- 
tritionists are: control total caloric intake avoid 
obesity, limitation total fat intake about 
the total calories, and selection foods that about 


the simplest terms, these suggestions mean use 
polyunsaturated vegetable oil such Mazola Pure Corn 
Oil place more saturated dietary fats. Mazola Corn 
Oil contains high percentage linoleates. Thus, where 
dietary control serum cholesterol indicated, Mazola 
Corn Oil second none among the leading oils 
recognized effectiveness. readily available stand- 
ard prices, instantly acceptable the user. 


This diet modification has the added advantage that 
adaptable family eating habits. All members, in- 
cluding the hypercholesterolemia patient, can enjoy the 
same food. Thus food preparation simplified and pa- 
tient morale improved. 


KEY FACTS ABOUT 
MAZOLA CORN OIL 


MAZOLA Corn Oil has the following 
average composition 


Grams/ 


weight | tablespoon 


Unsaturates, Total 85 (82-87) 11 

Linoleates (52-56) 

Saturates, Total (9-12) 1.4 
Natural Sitosterols (0.9-1.3) 0.14 
Natural Tocopherols about 0.1 0.015 
Cholesterol None None 
Salt (Sodium chloride) None None 
Calories 125 


CORN PRODUCTS COMPANY 
East 55th Street 
New York 22, New York 


Please send copy “Cooking For Health 
With Mazola Corn Oil,” and supply order cards 
for use work. 


Name 
Address 
City 

State 


ALL LEADING BRANDS, ONLY 
MAZOLA CORN OIL! 
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Getting the most for your dollar. I. The archi- 
tect. V. Schneider.—p. 41. 

Getting the most for your dollar. II. The 
dealer. S. J. Casper, Jr.—p. 52. 

*Futures in fish and seafocd.—p. 56. 

*Care and maintenance «: ..a.aless steel. R. 
E. Paret.—p. 61. 


Remodeling Program. 
article points out succinctly the chief 
points consider planning res- 
taurant modernization program. Ideas 
include planning for the future, list- 
ing definite objectives, reducing costs, 
putting the plan paper, planning 
with experts, doing thorough job, 
not copying blindly, and avoiding de- 
lay. Following this discussion are sev- 
eral examples successful remodel- 
ing. 


Seafood Dishes. Portion-packed fro- 
zen seafood products are growing 
popularity with the public. Mention 
made the standard hot fish sand- 
wich with the addition cheese 
(cheese fish-wich), the twin hot fish 
sandwich, breaded shrimp, scallops, 
Directions for frying breaded shrimp 
from the USDA are included. 


Care Stainless Urns. This—Part 
series—deals with coffee urns. 
There are definite procedures fol- 
low after the brewing each batch 
coffee, the end each day, and 
(the most thorough cleaning) twice 
week. Instructions are given each 
case. Care filters, urn bags, and 


Steam-cooked foods retain more vita- 
mins, flavor and natural color than 
foods cooked any other way. And they 
cook faster, easier and less cost! For 
positive proof, send for bulletins telling 
what say. 


There are many thousands Cleve- 
land Steamers use today the 
United States, Canada and foreign 
countries too. Let send you compre- 
hensive lists current installations. 


3 compartment Steam-Chef— 
gas, electric or directly-con- 
nected to your steam supply. 


Few Our Many Current Installations 


Queen Elizabeth Hospital, Montreal 
Piazza Tomasso, Montreal Carleton Lodge, Manotick 
University, Kingston 
Knox College, Toronto University 
Winnipeg General Hospital, Winnipeg 
Prince George District Hospital 
Marlborough Hotel, Winnipeg 
Kingsway Motor Hotel, Edmonton 
Eaton’s Canada Ltd., Calgary 
Percy Dacey, Fort William Cascade Banff 


So, for better cooking less cost, 
put steam work your kitchen! And 
for better steaming, insist the lead- 
ers “STEAM-CHEF” and “Steam- 
craft”. There’s size and style for 
every need. 


Jubilee Heights Hostel, Saskatoon 


Squash Club, Winnipeg University Alberta 
Ingle Nook Cafeteria, Lake Louise 
Mineral Springs, Banff 


for 
smaller requirements, 
or for supplementing 
a Steam-Chef, 


Montreal Badminton Squash Club 


STEAM-CHEF 
STEAM-THRIFT 


971- East Street 


THE CLEVELAND RANGE CO. 


“HEADQUARTERS FOR STEAMCOOKERS” 


Cleveland Ohio 
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baskets important, nor should the 
exterior the urn forgotten. Con- 
cluding the article are seven general 
hints brewing good coffee. 


VOLUME FEEDING 
MANAGEMENT 


Vol. 15, August, 1960 

*How the menu can control food costs. T. P. 
Walsh.—p. 25. 

*Food styling . . . chicken.—p. 95. 

*The essentials of a personnel program. E, 
Martin.—p. 129. 


Cost Control. The experiences 
one restaurant chain stabilizing 
food costs large railroad station 
facility are described. The information 
detailed; procedures are explained. 
Food costs were stabilized per 
cent through the 
having cycle menu, abstracting the 
menu item daily, recording the in- 
formation, putting the information 
use, forecasting production, control- 
ling carte meats, basing sales 
price cost price, maintaining cor- 
rect menu sales ratio, and purchasing 
according forecast. 


Food Styling Chicken. Food 
styling vital factor elevating 
volume feeding rewarding respec- 
tability. How food styled depends 
what being served, where (at- 
mosphere) presented, the type 
customer, the price charged, and 
the size the dish relation the 
portion. Vividly portrayed 
interesting ways which chicken may 
styled. Recipes are included for 
arroz con pollo, creamed chicken 
patty shell (with wine and mush- 
rooms), breast chicken Lucrecio, 
breast chicken wild rice Indienne, 
chicken pancakes Suzette, and chicken 
Maciel (with curry, sherry). 


The Personnel Program. Manage- 
ment’s basic responsibility the at- 
traction, retention, and development 
human resources. The program out- 
lined here covers recruitment, screen- 
ing, selection, placement, orientation, 
training the trainers, craft training, 
employee and management develop- 
ment, planned use manpower, and 
personnel management. Attention 
also placed discipline, grievances, 
morale building, 
employee relations, personnel records, 
wages and salaries, employee commu- 
nication, personnel inventory, person- 
nel evaluation, personnel development, 
and human relations research. 


WHAT’S NEW HOME 
ECONOMICS 


Vol. 24, September, 1960 

*Pilot project on home economics recruitment. 
—p. 98. 

*What is the role of the home economist in 
civil defense and emergency feeding? D. L. 
Bovee.—p. 100. 

*A research study on low oven temperatures. 
G. T. Stevenson and I. Hull.—p. 116. 

*The vocabulary of salads.—p. 122. 

The vocabulary of salad dressings.—p. 123. 

The vocabulary of sugars and syrups.—p. 124. 


Pilot Project Recruitment. 
experimental project undertaken 
promote education recruitment 
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THE BEST FOOD DESERVES THE FINEST CRACKER 


SEND FOR FREE COOKLET AND SAMPLES 
with NEW GOLDEN GLOW 


National Biscuit Co., Dept. 

425 Park Avenue, New York 22, 
Your customers will appreciate these finer saltine 
crackers. tastier, flakier and snapping 
crisp. These top-quality crackers are always 


perfect our moistureproof cellophane packets. 


*Premium Snow Flake Saltine Crackers in the Pacific States 


512 


for home economics career was 
jointly sponsored the Chicago chap- 
ter Home Economists Business 
and the home economics department 
Evanston Township High School. 
included not only speeches rep- 
resentatives many home economics 
areas and tours various home eco- 
nomics departments, but also group 
discussions, essay competition, and 
evaluation sessions. Students’ parents 
were encouraged attend meetings 
and tours, and school administrators 
and counselors were included the 
sessions. The history and organiza- 
tion the project are described. The 


CAFETERIA 
UNIVERSITY 
HOSPITAL 
UNIVERSITY 
OF CARACAS 
. 
CARACAS 
VENEZUELA 


University Hospital 


first student meeting was 
ductory tea with students and their 
mothers, counselors, administrators, 
HEIB representatives, and teachers 
the home economics department. 
Meetings were held following class 
hours, once week, the home eco- 
nomics department. Representatives 
many home economics areas spoke 
these meetings. The girls were 
divided into smaller groups for tours 
company kitchens, hospital labor- 
atories, and department stores see 
home economists the job. After 
these tours (held school holidays), 
the girls shared their experiences. 


Architect: Carlos Rau! Villanueva 
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Since only few girls and their moth- 
ers made each tour, home economists 
reported that they were better able 
counsel the students about the edu- 
cational requirements needed for their 
kind work. Expenses for the proj- 
ect were kept within the $200 bud- 
geted the HEIB group. complete 
report the project, with organi- 
zation chart and appendix avail- 
able request from the HEIB organ- 
ization. The address given. 

Home Economist’s Role Civil De- 
fense. Home economists are tremen- 
dous resource Civil Defense because 
their experience and know-how 
many phases the national plan. 
Three programs are described which 
call for our talents: individual action 
(thousands reach millions 
Americans every day through our 
work and community social contacts— 
opportunities assist them achieve 
self-sufficiency for survival); emer- 


gency welfare services; and emergency 


Van equips cafeteria 
University Caracas 


One the most beautiful conceptions university architecture 
the fifties was Ciudad Universitaria Caracas, Venezuela... 
conceived the active nucleus all cultural manifestations 
both the University and the Capital. 


Architect Villanueva beautifully integrated the artistic crea- 
tions large group South American and French artists with 
the grand design, did Van engineers co-operate with the archi- 
tects and engineers produce modern, efficient food service 
operation for the University Hospital. 


When you have food service equipment needs, sure use 
Van's century experience. pays call Van early. 


EQUIPMENT FOR THE PREPARATION AND SERVING FOOD 


Branches Principal Cities 


341 EGGLESTON AVENUE 


CINCINNATI OHIO 


medical and health services. Our ma- 
jor contribution related the Civil 
Defense welfare service program 
which involves housing, feeding, cloth- 
ing, financial assistance, and related 
services families and groups. 
number suggestions are given for 
jobs which home economists can fill. 
Being informed the first step. 
Research Low Oven Tempera- 
tures. Ovens equipped with the new 
low-temperature controls for holding 
foods have two general uses: thawing 
frozen foods and maintaining tem- 
perature suitable for 
cooked food. However, before the low- 
temperature oven control 
marketed, was necessary deter- 
mine the length time certain foods 
could kept with safety oven 
which the temperature was held 
130° F., 140° F., 150° Bacterial 
analyses and counts were made 
more than thousand samples 
various foods. The foods were held 
the specified temperature for 22-hr. 
period, and samples were taken 
intervals during the holding period. 
The study made frozen turkeys 


showed that they can held safely 


the low-temperature controlled oven 
for hr. after thawing com- 
pleted and before actual cooking be- 
gins. Foods which might cooked 
and then held serving temperatures 


include meats, stuffed fowl, vegetables, 


| 


casseroles, and desserts. The rate 
bacterial growth these foods held 
after cooking, without cooling, low- 
temperature ovens was observed. 
result these tests, the recommended 
procedures presented with low-temper- 
ature oven controls were compiled. 
When food properly handled, the 
low-temperature oven control can 
used with complete safety. 

Vocabulary Salads. Salads are 
discussed classification. The major 
types are those used appetizers, 
accompaniments, main dishes, and des- 
serts. Minor types are slaws, and the 
salads used garnishes rather than 
complete dishes. Another classifi- 
cation becoming popular—finger 
salads. 
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After more than years, over 95% 
all Norris dispensers are still service 
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speed your service and serve tastier 
milk—cold and aerated—with Norris Dispensers. 
And the new Norris milk vender gives you the 
convenience completely automatic service 

either central remote locations. the simplest 
vender made, and the only milk carton vender that 
operates the drop coin—no buttons 

push, levers pull. For fast, clean and convenient 
self-service milk dispensing vending, look 
Norris, the name that stands for dependability. 
See your milk dealer send for complete information. 


MILK DISPENSERS ana 
AUTOMATIC 


for central remote locations 


NORRIS N-10 SUPER 
WITH N-10 REFRIGER- 
ATED STORAGE STAND 


Stainless steel dispenser holds 
two cans, serves 160 
eight-ounce glasses. Stand holds 
two five-gallon cans reserve. 
Five and 15-gallon 
stand, and rated 
stands also available. com- 
plete line—ten dispenser models 
from which choose. 


NORRIS REFRIGERATED 
CARTON MILK VENDER 


Simplest and easiest main- 
tain, with only three moving 
parts per rack. Extra large ca- 
pacity, 210 half pints third 
quarts, 162 full pints. Coin oper- 
ated. Three drink selections. 
Lights indicate when selection 
sold out. All coinages available. 
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BIOGRAPHICAL NOTES FROM THE HISTORY NUTRITION 


Howard Bishop Lewis—November 1887—March 17, 1954 


engage nutrition research for over forty years and publish some 177 
papers, chiefly the chemistry and metabolism proteins and amino acids, yet 
believe his main responsibility was teaching and have the ability stimulate 
his students and arouse their scientific curiosity, are some the reasons why 
Howard Lewis has left his mark nutrition. 

Howard Bishop Lewis was born November 1887, farm near Southington, 
Connecticut. was the son Frederick A., and Charlotte (Parmelee) Lewis. 
His educational career shows how keen was his mind and his ability use it. 
Because was too young enter Yale College when finished high school, 
worked the farm for year and the same time taught himself the equivalent 
two years high school Greek. was awarded the Chamberlain prize for the 
best entrance examination Greek Yale and later won other prizes chem- 
istry, calculus, and Latin composition. earned his way college tutoring 
and waiting tables. 

After obtaining his bachelor’s degree 1908, taught Hampton Institute, 
Virginia, and then New Jersey. 1910, returned Yale University and ob- 
tained his Ph.D. degree 1913, having done his thesis under Lafayette Mendel 
and also being much influenced Russell Chittenden. For the next two years 
taught physiological chemistry the University Pennsylvania and then 
spent seven years biochemistry the University Illinois. 1922, his out- 
standing ability teacher and the excellence his research publications (con- 
tinued since his first paper Insulin Foodstuff” published the Journal 
the American Medical Association, while still graduate student Yale) had 


gained him wide recognition. That year, the age thirty-four, became 


Chairman the Department Physiological Chemistry the Medical School 
the University Michigan, position held until his death 1954. 

characteristic really busy people, Dr. Lewis gave freely his time 
professional and related activities. A.D.A. members will remember his willingness 
contribute their program and none who heard him can forget his exciting 
presentation “Fifty Years Study the Role Protein Nutrition.” 
was master preparing review papers and presenting the facts clearly and log- 
ically. Much his own research had been devoted the chemistry and metabol- 
ism proteins and amino acids with special emphasis the sulphur-containing 
amino acids. From 1947-1952, Dr. Lewis was Chairman the Michigan Nutri- 
tion Council. served member the Council Foods and Nutrition the 
American Medical Association (1936-53) was President the American In- 
stitute Nutrition (1943-44), and member the editorial board the Journal 
Nutrition (1935-45). For many years, spent week lecturer and consult- 
ant the Army Medical Service Graduate School Walter Reed Army Hospital. 
served the Division Medical Science the National Research Council 
(1945-48). recognition his high scholastic standing was appointed John 
Jacob Abel Professor Biological Chemistry the University Michigan 
(1947) and was elected the National Academy Science 1949. was also 
active the American Society Biological Chemists, serving Secretary 
(1929-33), Vice-President (1933-35), and President (1935-37), and was 
member the editorial board the Journal Biological Chemistry from 1938-54. 

was always warm human being with love for his fellow man. had time 
enjoy music, picnics, and hobbies; was authority philately. 1915, 
married Mildred Louise Eaton, and there were two daughters, Charlotte and 
Elizabeth. 

Howard Lewis was great man—able research, and stimulating and 

devoted teacher who “taught the value ideals and high standards accomplish- 
REFERENCES: Lewis, B.: Fifty years study the role protein nutrition. 
Am. Dietet. 28: 701, 1952; Christman, A.: Howard Bishop Lewis, Bio- 
chemist. Science 120: 363, 1954; Christman, A.: Howard Bishop Lewis. 
Nutrition 67: 1959.—Contributed Neige Todhunter, Ph.D., Dean, 
School Home Ecoonmics, University Alabama, 
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Compact, step-saving, fully efficient kitchens start with 


BLODGETT VERTICAL OVENS 


With Blodgett Ovens, you can concentrate your baking, roasting and 
cooking one-half the floor space*, compared standard range 
ovens. 70% your menu cooked one place. result, all your 
other equipment can moved just that much closer together, saving 
your chefs miles walking weekly. You save money two ways. Floor 
space costs money and you use less. Chefs cost money and you use 
them more efficiently. Choose now from Blodgett’s models 
finishes. For full facts, call your Kitchen Equipment Dealer. 


*For example, Blodgett Oven #959 has the capacity standard 
range ovens. 


Thicker Insulation 
Only Blodgett has 
full 4” insulation for 
lower fuel costs, 
cooler kitchens. 


All-Welded Construction 
Only Blodgett welds 


frame and walls into open with just flip with 100% 
a single unit for 


of the fingers. safety shut-off pilot. 
longer life. 


Streamlined Enclosed Piping and Flues Off-Floor Design 
Rounded Corners Steam Jets Chrome Decks 


Mlustrated: 3959 — Capacity, Six Roast 
Pans, Thirty-six 10” Pies, Six 


Bun Pons. Finish shown: Stainless front, 
Lakeside Avenue, Burlington, Vermont 


standard black sides. 


Counterbalanced Deors 
Sturdier, yet they 


Automatic Lighting 


Oven Specialists for ever years 


Canada: Garland Commercial Ranges, Ltd., Medulla Ave., Toronto 18, Ont., Canada 


WT 
SAVES you 
| 
COMPARE Only Blodgett gives you all these quality features! 


NEWS 
NOTES 


Honors A.D.A. Members. Sep- 
tember 29, Kansas State University 
presented two A.D.A. members with 
its Distinguished Service Award 
Home Economics: Patricia Beezley 
and Gladys Hartley Roehm, Ph.D., 
both whom are 
alumnae. 

Miss Beezley has been owner and 
manager the Pennant Cafeteria 
Topeka, Kansas, since 1947, and 
currently also part-owner and super- 
visor management for Wolf’s Cafe- 
teria, Wichita. She President the 
Kansas Restaurant Association, 
member the board directors 
the National Restaurant Association, 
and member the USDA’s Advi- 
sory Committee Food Distribution 
and Marketing Research. 

Dr. Roehm Professor Foods 
and Nutrition, Montana State College, 
Bozeman. She has served Chairman 
the Montana State College school 
lunchroom managers’ conference for 
seven years, Past-President the 
Montana Dietetic Association, and 
currently Chairman 
Awards, Scholarship, and Loan Fund 
Board. 

Elizabeth Goodman, Director 
School Lunchrooms and Senior Con- 
sultant Food Education for the 
Minneapolis Public Schools, recently 
received recognition for her contribu- 
tions her profession. The award 
presented The Pillsbury Company, 
was Steuben glass bowl and stand, 
which was “To Eliza- 
beth Goodman—who diligently seeks 
better health for our school children.” 
Miss Goodman served President 
the American School Food Service 
Association last year. 


New Slide Film. Take 
Good Look, the Association’s new slide 
available for loan and purchase. 
authentic documentation the wide 
variety career possibilities open 
the individual with 
background dietetics, Take Good 
Look was filmed color and has 
accompanying 
Pictures were taken actual on-the- 
job situations show the opportuni- 
ties available college and university 
food service, hospital dietetics, com- 
munity nutrition, college and univer- 
sity teaching, research, and commer- 
cial fields. 

Good Look has running 
time approximately min. The 
33% recording the narration 
may run most record players 
sound equipment not available. 
though the film has been cleared for 
use television, not well suited 
this medium because the bell 


which with the chang- 
ing each slide. 

Prints the film and record may 
purchased for $15. State and local 
dietetic associations are requested 
send their purchase orders Head- 
quarters office. 

Loans Take Good Look may 
arranged through the regional offices 
Association Films, Inc. The only 
charge the borrower return post- 
age. Regional offices Association 
Films, Inc., are: Broad Elm, Ridge- 
field, New Jersey; 561 Hillgrove 
Avenue, Grange, Illinois; 799 
Stevenson Street, San Francisco; and 
1108 Jackson Street, Dallas. 


A.D.A. Booklet Wins Award. The 
following letter from Mead Papers, 
Inc., was received Advertising De- 
sign Associates, the firm which de- 
signed the new edition Dietetics 
Profession. speaks for itself: 

“The handsome career booklet you 
created for the Association has won 
MEAD AWARD MERIT our 
national merchants’ graphic arts com- 

“To most us, food something 
please the taste and satisfy hunger. 
spiring study the manifold oppor- 
tunities for service which probably 
all too few our young people are 
aware. The book, with its informative 
text and excellent illustrations, an- 
swers every question that possibly 
could raised. 

“As example graphic arts 
design, the book 
attractive format, varied page lay- 
outs, tasteful typography, and superb 
presswork. 

“Rayner Lithographing Company 
has handled the offset assignment with 
the fine craftsmanship familiar 
down through the years. are 
particularly happy with the results 
their pressmen secured our Moist- 
rite Offset both halftones and solid 
areas. feel sure the paper meas- 
ured fully the best expectations 
yourselves and your client. 

will shortly receive] three 
framed MEAD AWARD MERIT 
certificates—for you, the Association, 
and Rayner. hope all you will 
consider them worthy display 
your office walls.” 


The following foods will 

plentiful supply during November, 
according USDA predictions: 


Protein Foods 


Beef 
Pork 
Turkeys 
Other Foods 
Cabbage 
Cranberries 
Dates 
Onions 
Vegetable fats and oils 
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Frozen Foods for During 
the Thanksgiving month, food high 
the list topics conversation 
and planning. Here list frozen 
foods suggested the National Asso- 
ciation Frozen Food Packers for 
institutional planners consider this 
month. 

Frozen Fruits 


for 
fruit desserts and marvelous for 
pies and turnovers. 

PEACHES—A frozen sundae 
always seems special because the 
fresh flavor the peaches; for 
extra touch, top the peaches with 
caramel sauce, and presto! cara- 
mel peach sundae. 

RED RASPBERRIES—A promotion 
“better breakfasts” could well fea- 
ture frozen raspberries with pre- 
pared and dry cereals. 

All these fruits are available 
30-lb. cans, well several con- 
ventional smaller sizes. 


Frozen Vegetables 


BEANS, GREEN—whole, Italian, cut, 
French-cut. The forms available 
provide many choices for favorite 
vegetable. Frozen cut green beans 
give color meat stews and can 
used often combination dishes. 

Corn, corn rarebit for 
luncheon dish and combine with 
onion and pimiento dinner 
vegetable. 

Both are available 2-, 2%-, 3-, 

30-, and 50-lb. 


New A.H.A. President-Elect. the 
annual meeting the American Hos- 
pital Association San Francisco 
August, Dr. Jack Masur, Assistant 
Surgeon General the U.S. Public 
Health Service and Director the 
Clinical Center, National Institutes 
Health, Bethesda, Maryland, was 
elected President-Elect. the first 
government physician hold this 
post. Medical Director the Pub- 
Health Service from 1948 1951, 
Dr. Masur served Director for the 
Clinical Center the development 
plans and programs 
ultra-modern research hospital which 
opened 1953. From 1951 1956, 
Assistant Surgeon General and 
Chief the Bureau Medical Serv- 
ice, directed the broad medical 
program the Public Health 
Service administering its Marine 
Hospitals and other hospital facilities. 


Examinations for Nutrition Special- 
ists. The American Board Nutri- 
tion will hold the next examinations 
for certification Specialist Hu- 
man Nutrition April 10, 1961, 
Atlantic City. Application forms 
may obtained from the Secretary, 
Robert Shank, M.D., Department 
Preventive Medicine, Washington 
University School Medicine, Euclid 
and Kingshighway, St. Louis, Mis- 
souri. Candidates’ completed applica- 
tions should reach the Secretary’s 
office not later than March 
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Phi Scholarships. This year, for 
the first time, two Golden Anniversary 
Scholarships approximately $200 
each for undergraduate study will 
available from Phi Upsilon Omicron. 
These scholarships will rotated 
among districts. Phi members 
college universities Districts VII 
and VIII are invited apply now. 


$500 annual fellowship for post- 
graduate work home economics 
also available Phi members, and 
Biennium Scholarship $1000 for 
advanced graduate will 
awarded for the year Ap- 
plications may made now. 

Further details these scholar- 
ships and fellowships may obtained 
from Mrs. Genevieve Forthun, Phi 
Business Secretary, 720 North 12th 
Street, Fargo, North Dakota. 


Interns Graduate. August 12, 
seven dietetic interns the John 
Andrew Memorial Hospital, Tuskegee 
Institute, Alabama, received certifi- 
completion their year’s 
work. They are: 


Ruth Pitts Cross, Tuskegee Institute, 
Tuskegee Institute, Alabama 

Edwina Davies, Bethune Cook- 
man College, Daytona Beach, Flor- 
ida 

Mamie Brown Davis, Florida 
University, Tallahassee 

Jacqueline Franklin, Grambling 
(La.) College 

Bobbie Jean Hearon, Tennessee 
University, Nashville 

Hyacinthe Shields McNeary, Tuskegee 
Institute 

Geneva White, Tuskegee Institute 


Washington, D.C., September 
12, nine dietetic interns Freedmen’s 
Hospital, were honored graduation 
exercises which were combined with 
those for the Schools Nursing and 


X-Ray Technology. The following 
dietitians received certificates and 
pins: 


Dora Chambers, Howard Univer- 
sity, Washington, D.C. 

Angela Elissa Childress, Howard Uni- 
versity 

Versi Mae Cook, Southern University, 
Baton Rouge, Louisiana 

Barbara Ann Duren, Ohio State Uni- 
versity, Columbus 

Constance Yvonne Hazzard, Morgan 
State College, Baltimore 

Dina Hess, Washington Missionary 
Takoma Park, Washington, 

Janet Johnson, Tillotson College, Aus- 
tin, Texas 

Murphy Young, Michigan 
State University, East Lansing 

Trimiar, Howard University 


Government Publications. Newest 
publication the Institute Home 
Economics, USDA, Nutritive Value 
similar table published the 1959 
Yearbook Agriculture, Food. 
addition the nutrients listed the 
Yearbook table, values for selected 


fatty acids are included. The table 
food composition about five hundred 
foods comprises twenty-six the 
booklet’s thirty pages. 
shown for: water, calories, protein, 
fat, fatty acids 
saturated, oleic, and linoleic), total 
carbohydrate, iron, vitamin 
thiamine, riboflavin, niacin, and 
ascorbic acid. Values are given for 
only the parts food customarily 
eaten. For many the prepared 
items, values have been calculated for 
the ingredients typical recipes. 


one-page table “yield cooked 


meat per pound raw meat” was 
prepared for use guide the 


amount raw meat buy have 


given amount cooked meat 
serve. Yield given ounces of: 
cooked meat with bone and fat; cooked 
meat without bone, with fat; cooked 
lean and fat; and cooked lean only. 


The Recommended Dietary Allowances 


are reproduced Table Copies 
this booklet (Home and Garden Bul- 
letin No. 72) may ordered from 
the Government Printing Office, 
Washington 25, D.C., for cents 
copy. 

new eight-page leaflet from 
the Agricultural Marketing Service, 
USDA (Marketing Bulletin No. 
titled “The Growing School Lunch 
Food Market.” Its major feature 
two-page table the value all 


foods delivered schools with 


food service, July 1957 June 1958. 
Single copies are cents each and may 


ordered from the Government 


Printing Office, Washington 25, D.C. 


folder from the Agricultural Mar- 


keting Service (AMS-393), “USDA 


Acceptance Service for Poultry and 


Eggs,” explains what the service is, 
how food buyers use it, how prepare 
invitations bid, and list offices 
which 
additional information may ad- 
dressed. Copies may obtained 
request from the Office Information, 
Department Agriculture, Washing- 
ton 25, D.C. 


Values are 
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(ineluding 


requests for service and 


Food for the Future—through Re- 


search booklet prepared pre- 
sent simply and graphic fashion 
facts about food consumption and pro- 


culture Bulletin No. 229 


the USDA, first presents com- 


parative data for the 1935-39 period 


with figures for 1958 and includes 
food groups and purchasing power 


hour’s factory labor. Other pages 


point the direct results past 


research which has increased crop 
production, labor productivity, output 
per animal, and held down marketing 
costs. Further space devoted 
needs the future the year 1975, 
crease, emphasizing such needs 
can only met continued and in- 
creased research. The entire story 
presented through line drawings, 
charts, graphs, and illustrations, with 
minimum copy. The booklet 
available from the Government Print- 


fare and speed patient recovery 

Trend shape for tray 


you 
just 


Bloomfield Accessories 


line accessories for use with all Bloom- 
field trucks. Whether you need refuse bins, 
silverware bins, dish boxes (Marlex 
stainless steel) any one many other 
handy aids better food service, find 
the big Bloomfield catalog. Write for 
your copy today, ask your dealer. 
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BLOO 


This Work-Saver 
truck will save 


Bloomfield also manufactures complete 


Don’t wrestle that Roll ona 


FIELD 


Now, Bloomfield offers you the widest line 
rugged, extra-dependable trucks ever 
seen. Made both stainless steel (with amaz- 
ing Lustre-Finishes that resist all stains and 
dirt) handsome hammerloid enamel, 
there Bloomfield truck that will fit your 
requirements exactly! 


And, never before have utility trucks been 
made with such inherent strength and man- 
euverability these. Heavy-duty, automotive- 
type chassis, sturdy framing members, and 
big whisper-quiet rubber-tired casters with 
dirt and string guards—all these features 
and many others make Bloomfield trucks the 
best value your dollars can buy! 


$312.00 SAVED!... 
FIGURE OUT FOR YOURSELF! 


you pay your busboy $1.50 per hour 
and saves just minutes each hour... 
one hour you save 
8-hour day, you save $1.00 
6-day week, you save $6.00 
weeks, you save 
the amazing total $312.00 


No. 8815 Nev’r 

Drip Dolly 

Drawn Steel 

Inside Diam.: 21” 

3’ casters 


Win Free Merchandise! 
Ask your about the Bloomfield 
Red Star Program. you are his 
mailing list, you have chance win! 
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schools, hospitals, restaurants, clubs, churches 
and even general industrial use, Bloomfield 
trucks are work-savers. Best all, they 
require practically maintenance whatsoever— 
and will give you many years efficient, trouble- 
free service. 


you serve food, you need Bloomfield truck! 


BLOOMFIELD STOPS NOISE! 


Every Bloomfield Worksaver truck specially 


Unlike other trucks whose metal shelves act 
sounding board and actually amplify “dish clat- 
Bloomfield Worksaver trucks are under- 
coated and sound-proofed like fine new cars, 
with sound-absorbing materials. This hidden 
padding coupled with casters designed 
whisper-quiet and built exclusive Bloomfield 
specifications. The result line trucks—the 
Worksavers—that reduces noise hush 
matter what kind floor surface they roll over. 


why ask you compare Bloomfield 
truck with any other—before you buy! 


LOOMFIELD 


INDUSTRIES, INC. 


“Indicate same trucks also avail- 
> able with heavy-duty hammertoid 
enamel finish. 


tindicate same truck also avail- 
able in NSF-approved construc- 
tion, with sealed and soldered 
seams and smooth-finished welds. 


Visit Booths 2008-2010, National Hotel Exposition 
New York Coliseum, November 14-17, 1960 
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No. 
Stainless Steel 
200-ibs. capacity 


Shelf-size: Shelf-size: 
Height: 31/2” Height: 321%" 
3” casters 4” casters 

No. 56 


Stainless Steel 
200-Ibs. capacity 
Shelf-size: 

Height: 
3” casters 


Stainless Steel 
500-Ibs. capacity 
Shelf-size: 21''x35” 
Height: 

5” casters 


Cargo Clipper 
No. 613 
650-Ibs. capacity 
Shelf-size: 

x 
Height: 


Cargo Clipper Cargo Clipper 

capacity capacity 

Shelf-size: 21’ x 35” Shelf-size: 21" x 35” 

Height: Height: 35” 
New! 
BLOOMFIELD 
Bin-ster No. 37 
All-Purpose, 
Undercounter 
Truck 


Chine Clipper 


No. 624 S.S. 
Capacity: 600 Ibs. 

Height: 32” 

Casters: Four Swivel type 


Stainless Steel 
400-Ibs. capacity 
Shelf-size: 
x 24” 
Height: 
4” casters - 


Stainless Steel 
400-lbs. capacity 


No. 614 

Stainless Stee! 
500-ibs. capacity 
Shelf-size: 
Height: 

casters 


No. 616 
Stainless Steel 
500-Ibs. capacity 
Shelf-size: 
Height: 

5” casters 


Cargo Clipper 
650-ibs. capacity 
Shelf-size: 
Height: 


300 Ibs. capacity 
Bin: long 
16” wide x 
deep 
Overall height: 

casters 


sn a 
No. 615 
AS) 
24 


your food preparation 


and SAVE MONEY 


with-- 


Vacuum Insulated 
Dispensers 


Greatest Durability 
Highest Permanent 
Thermal Efficiency 
Unequaled Sanitatior 


All 
Stainless 


SERVED THRU 


A FAUCET 
ASSEMBLY 
ALL 


ANY HOT COLD 
BEVERAGE EXCEPT MILK 
Eliminate Costly Duplication Equip- 
ment, Labor And Space Adopting The 
“AerVoiD-Central Kitchen System” 
Serve Food Beverages piping 
refreshingly Cold any number 
people, any number locations, any 
distance, with Portable 
Their permanently efficient 


ALL BEVERAGES 
INCLUDING MILK 


deteriorate. provides positive 
“Safeguard” against insanitary leak- 


age, because re- 


quires Air-Tight 
Construction 

With Sonitary 

Requirements (Ordinance 


Code Pub. No. 37) 


ability Specify 
“AerVoiD” 
Sure! 


Highest Quality 
Lowest Cost 


Write for FREE Literature Kit CM-23 


Vacuum Can Co. 
Hoyne Ave., Chicago 12, U.S.A. 
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ing Office, Washington 25, D.C. for 
cents copy. 


From the U.S. Air Force comes 
another publication concerned with 
food for the future, Food for Space 
Travel. was issued Headquar- 
ters, Air Research and Development 
Command, Andrews Air Force Base, 
Washington, D.C., and reports work 
Albert Taylor, 
Beatrice Finkelstein, and Robert 
Hayes, Ph.D. Feeding very short 
very long space missions described. 
Preflight feeding provisions are cov- 
ered, well partially regenerative 
systems and the requirements 
closed ecology. Varied menus are of- 


fered for flights short, medium, and 


long duration ascending order 
variety, consumer acceptance, and 
equipment needed. Photographs illus- 
trate some the specialized equip- 
ment which has already been 
veloped for space feeding, while. 
other instances, cross-sectional draw- 
ings are used. These include two- 
man water recovery unit, electrical 
and solar ovens, and “feeding ports,” 
which tube containers are clamped 
spring-actuated recoiling chain 
closed metal case; the tube 
pulled from its “port” the person’s 
mouth and, after use, returned 
the port relaxing the pulling force. 
Much the information included 
this report has been obtained from 
flights manned balloons which have 
flown altitudes approximately 
100,000 ft. 
bibliography included, well 
appendix which deals with the food 
requirements per man for 
day space voyage. 


Colloquium Insulin. The Septem- 
ber issue the British Medical Bul- 
letin (Vol. 16, No. devoted 
the subject insulin. The issue begins 
with the story forty years re- 
search insulin Best and Banting. 


the chemistry insulin Sanger, 


based his Nobel Prize lecture. Other 
subjects include: reviews insulin 
blood, insulin antagonists and anti- 
bodies, the action insulin car- 
bohydrate metabolism,.on fatty acids, 
and protein metabolism. Four papers 
deal with the purely clinical side 
the picture. Copies this issue may 
ordered for $3.25 from: Medical 
Department, The British Council, 


Davies Street, London, 
INSULATION does not settle, shrink 


Apple Eating. Fifteen every 
twenty apples eaten this country 
1959 were eaten fresh, three were 


eaten canned—as canned apples 


apple sauce—and two were used 


the Greatest Dur- form canned juice and frozen 


and dried apples, according the 
USDA. Nevertheless, the long-term 
trend over the past twenty-five years 
has been toward 
During the years 1935-39, only 
per cent the apple crop was proc- 
essed the average, whereas from 
1955 1959, the figure per cent. 
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Washington the heaviest apple- 
producing state, and most its apples 
are sold for fresh eating, whereas the 
other six apple-growing states—New 
York, Michigan, Virginia, California, 
Pennsylvania, and West Virginia— 
account for most the processed 
apples, especially canned, well 
for large fresh sales. 


Milk Consumption 
Families buy more fresh fluid milk, 
cottage and other cheese, and ice 
cream income rises, according 
survey 527 families Lexington 
and Paducah, Kentucky. Researchers 
the Kentucky Agricultural Experi- 
ment Station found that family mem- 
bers between the ages six and sev- 
enteen drank the most milk per per- 
son, but that milk-drinking decreased 
rapidly the late teens, especially 
among girls. From per cent 
the homemakers interviewed said 
they never drink milk. Less than half 
the husbands and only third the 
wives reported drinking milk nearly 
every day. 


News State 


Georgia Dietetic Association. From 
the dietetic associations seven 
southeastern states cooperated pre- 
senting mechanical exhibit the 
Southeastern Fair. The exhibit was 
planned the Georgia Dietetic Asso- 
ciation and was manned two 
dietitians uniform. The exhibit— 
ft. long with five panel sections— 
dispensed colored food guide cards 
the pull lever. Each panel section 
was devoted one type diet; pre- 
school, adolescent, teen-age, adult, 
senior citizen. The cards, addition 
presenting food guide good 
nutrition according the age group 
involved, presented sample meal plans 
for day and listed the four essential 
food groups. Flanking the exhibit 
one side was platform scale with 
height-weight chart 
which allowed Fair visitors weigh 
themselves. the other side was 
large poster with the four essential 
food groups and shelves containing 
live food models foods grown the 
Southeastern states that fit into the 
four food groups. 

The fall meeting the Georgia 
Association will held Atlanta, 
November The program, geared 
the theme “What’s New—to You?” 
will feature: 


“New Horizons 
James Coberly, Assistant Direc- 
tor, Professional Services for Re- 
search, Hospital, Atlanta 

“What Allied Medical Careers 
Grady Memorial Hospital, Atlanta 

“Spain and Its Food”—Grace Hartley, 
Foods Editor, the Atlanta Journal 

“Buying Tips for Quantity Quality 
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DIETETIC LABORATORIES, INC., COLUMBUS 16, OHIO 


NATIONALLY ADVERTISED, RECOGNIZED AND ACCEPTED 


Pure Dairy Product. Mail coupon now rush samples Name Company 


and information our Special Introductory Offer. Street No. 


City Zone State 


LABORATORIES, INC., COLUMBUS 16, OHIO Title 
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Crisp, Inspec- 
tion Office, Agricultural Marketing 
Service, USDA 
“Sanitation Laws Georgia Ap- 
rish, Chief Food Technologist, Geor- 
gia Department Public Hea!th, 
Atlanta 
New officers the Georgia Associ- 
ation for 1960-61 are: President, Joan 
Kershner, Hospital, Atlanta; 
President-Elect, Gwendolyn Bigger- 
staff, Kennestone Memorial Hospital, 
Marietta; Treasurer, Josephine Good, 
Mitchell County Hospital, Camilla; 
and Secretary, Barbara Prow, Geor- 
gia Department Public Health 
Service, Savannah. 


Patent No. 


Erecta-Shelf’s steel rod construction supports up to 1,000 Ibs. per 
shelf! Shelves and uprights friction-fit into place without nuts, 
bolts or special toolsf Assembly takes only minutes. Simple addi- 
tions adapt Erecta-Shelf to most any height, depth or length 
requirement. You can count Erecta-Shelf for quick, easy, low 
cost solution to just about any storage problem! 


WRITE FOR A FREE CATALOG TODAY! 


*U.S. Patent No. 
2,894,643 


Kentucky Dietetic Association. 
four-year project the Diet Therapy 
Section the Kentucky Dietetic Asso- 
ciation came successful conclusion 
last spring with the publication 
small booklet, “Diabetes and You,” 
which was designed for use in- 
structing juvenile diabetic patients. 
Cartoons and large type make the 
booklet particularly attractive and 
appropriate for use with children, and 
the language has been graded for child 
readers. very simple explanation 
sugar metabolism given, followed 
insulin and the reason for following 
the diet the doctor prescribes. Other 
topics include: urine testing, the Ex- 


®@ Erecta-Shelf on wheels 
rolls away storage 
problems, 


© Corner Braces eliminate 
post, permitting full use of 
corner space. 


®@ Erecta-Shelf platforms 
keep storage high and 
dry. Simplifies cleaning! 


®@ Shelf Dividers adjust to 
any arrangement, to 
make neat, orderly com- fi 
partments. 


® Back and Side Braces 
keep storage from falling 
ff, 


METROPOLITAN WIRE GOODS CORP. 


WASHINGTON ST. and GEORGE AVE. 
WILKES-BARRE, PA. 
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change lists, diabetic coma, insulin 
shock, and other complications. Copies 
this small booklet may ordered 
for cents each from: Dietary De- 
partment, Sts. Mary and Elizabeth 
Hospital, 4400 Churchman, Louisville 
15. 


Minnesota Dietetic Association. The 
annual meeting the Minnesota Die- 
tetic Association was held Roches- 
ter October 28. The program 
cluded reports delegates the 43rd 
Annual Meeting A.D.A. Other 
features the program were: 


“Effect Niacin Deficiency the 
Absorption Water and Electro- 
lytes from the Small 
Ralph Nelson, M.D., Section 
Medicine, Mayo Clinic 
Symposium 
“Physiologic Principles’ Clifford 
Gastineau, M.D., Section 
Medicine, Mayo Clinic 

“An Evaluation the Effectiveness 
Diet Instruction for the Obese” 
—Ruth Franklin, Consulting 
Dietitian, Mayo Clinic; and 
Rynearson, M.D., Section Medi- 
cine, Mayo 


and the Gluten-Free Diet”— 


Wollaeger, M.D., Section 
Medicine, Mayo Clinic 


The following will the officers 
the Minnesota Dietetic Association for 
1960-1961: President, Angeline Man- 
nick; President-Elect, Virginia Reid; 
Secretary, Margaret Matheson; and 
Treasurer, Ramona Sederberg. 


South Dakota Dietetic Association. 
October and the South Dakota 
Dietetic Association met Rapid 
City. The program included: 


panel discussion “Our Indians,” 


with the following participants: 
Dr. Carleton White, Medical 
cer Charge, Rapid City 
Health Service Indian Hospital; 
Bernice Roth, Public Health Nutri- 
tionist, Pine Ridge; John Arti- 
choker, Jr., State Director, Indian 
Bosley, Ph.D., Chief, Nutrition and 
Dietetics, Division Indian Health, 
Public Health Service, Washington, 

“Problems the Health Care the 
Bareis 

“Medical Aspects Civil 
Dr. John Elston 


Sallie Mooring, Director, 


A.D.A. Food Service Supervisors’ Pro- 


gram, represented the national Asso- 
ciation this meeting. 


Fall State Meetings. The following 
state dietetic associations have in- 
vited A.D.A. representatives join 
them for their fall meetings: 
October 3—4— Sallie Mooring, 

South Dakota, Rapid City 
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Left to right: ACCENT,* PROFILE,* both extra-heavy; SAND DUNE,* PARADE,* both heavy. 


The chef insists stainless Oneida! 


“No other fork shall touch meat says Pierre Peter’s Restaurant. “Only Oneida! Customers love 
the beautiful patterns. They feel the perfect balance. So—naturally—they enjoy superb cooking even 
more. Best all, they come back.” All the more reason for choosing 
Oneida. It’s made stand years busy service. Mirror-smooth 
finishes make cleaning easy ...cut out complaints. Choose extra-heavy 
budget-priced from your food equipment dealer write: 


Hotel and Restaurant Division 


ONEIDA SILVERSMITHS 
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November 11—12—Virginia Har- 
ger, Kansas, Wichita 

November 17—19—Gladys J.-Everson, 
Ph.D., Arizona, Tucson 

November 17—19—Clar Zempel, 
isiana, Lafayette 

November 18—19—Adelia Beeuwkes, 
Oregon, Idaho, and 
Portland 

November 18—19—Grace Shugart, 
Mississippi, Jackson 


Fifth International Congress Nu- 
The Fifth International Con- 
gress Nutrition was held Wash- 
ington, D.C., September Some 
twenty-five hundred nutritionists, di- 
etitians, biochemists, physicians, and 
others from all over the world, repre- 


REVERE SHAPE 


amazed how compactly the 

Revere Shape fits tray table. fact, 

tray space. And this 
lovely Cloverton pattern will delight you. 

Your choice several two-color combinations. 


Remember, nothing holds heat cold... 

cleans durable and resistant 
wear VITRIFIED CHINA! Ask your 
Waiker Dealer send for his name and address 


senting more than sixty different 
countries, attended. extensive sci- 
entific program several social 
activities were planned throughout 
the week. Translation the meeting 
was simultaneous into English, Span- 
ish, French, and German. 

The American Dietetic Association 
was privileged one fifty-one 
organizations exhibiting the Con- 
gress. The exhibit Food— 
Then and Now” was shown. Dietitians 
from the District Columbia Dietetic 
Association and Clara Zempel manned 
the booth. Much interest was shown 
the visitors. 

President the Congress, Dr. 
Charles Glen King, Scientific Director, 
The Nutrition Foundation, Inc., New 


OHIO 
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York City, the opening session in- 
troduced President Dwight Eisen- 
hower, who gave the welcoming ad- 
dress. President Eisenhower stressed 
the “Food for Peace Plan” and empha- 
sized the important part the group 
present plays the health our 
people today. 

Speakers included scientists from 
all over the world. 

The Honorable Ezra Taft Benson, 
Secretary Agriculture, opened 
the session “World Food Needs and 
Food and the Honorable 
Arthur Flemming, Secretary 
Health, Education, and Welfare, spoke 
the second portion that same 
session. 

Chairman the organizing com- 
mittee was Dr. Paul Univer- 
sity Pennsylvania and Philadelphia 
General Hospital, Philadelphia. 


Committee Aging. Nelda Ross 
Larsson represented A.D.A. the 
meeting the National Committee 
the Aging, October New York 
City. The purpose the meeting was 
to: 

(a) Clarify the role national or- 
ganizations the White House Con- 
ference Aging; 

(b) Identify major social issues af- 
fecting future program planning 
behalf the aging; 

(c) Help national organizations 
assist their local affiliates establish- 
ing and improving programs and serv- 
ices older people. 

Mrs. Larsson the Association’s 
representative the subcommittee 
the National Committee the Aging. 

She also the meeting 
representatives national voluntary 
for the White House 
Conference Aging, September 29, 
Washington, The primary 
purpose this meeting was fur- 
nish current, complete information 
conference plans and arrangements 
organizational representatives, and 
participating organizations. Corinne 
Robinson, Drexel Institute Tech- 
nology, Philadelphia, will our sec- 
ond representative the White House 
Conference Aging. 


Representatives. Anna Tracy, 
Columbia University, New York City, 
represented the Association the 


services Dr. John 


Weng, President Hunter College, 
October 31, New York City. 

Isabelle Hallahan, Director 
School Lunch Program, Sixteenth 
District Public Schools, Elmont, New 
York, represented the Association 
the 1960 National Women’s Civil De- 
fense Conference, September and 


Obituaries 


Arla Pugh Coates. The A.D.A. office 


received word the death Arla 


Pugh Coates. Since 1956, she had been 
employed the staff Eastern State 
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1917-1959 
Mary Barber, Editor 


This the first official history the ADA 
from its inception 1917 through 1959. More 
than being merely record the Association, 
History its origin, structure, aims and accomplishments, 
this new book includes the many personalities 
that represent its leadership and explores the 
role the dietitian from ancient times the 
Space Age. 


Chapter considers the term his- 
torically, and presents definition which de- 
scribes the dietitian’s responsibilities today. 
Chapter outlines the history dietetics from 
The the ancient Ebers papyrus the present, high- 
lighting the achievements great figures 
the history nutrition. 


Chapter gives interesting account the 
American founding the ADA. Chapters through 
record decades the spectacular advances 

both the ADA and the science general. 


Chapters through describe the structure 
the Association, and the work the various 


Dietetic Committees and Sections devoted education, 
community nutrition, diet therapy, 
Chapters through cover the history 
dietitians military and government service, 


Association the United States Children’s Bureau and the 
role the Journal the ADA and the Asso- 
ciation’s Public Relations Department. Chapter 


relates the challenging aspects dietetics 
the Space Age. 


328 Pages Illustrations 
NEW, 1959 $6.00 


East Square, Philadelphia Pa. 
LIPPINCOTT COMPANY, Canada: 4865 Western Avenue, Montreal 
Please enter order and send me: 


HISTORY THE AMERICAN DIETETIC $6.00 


Payment 
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Hospital, Vinita, Oklahoma: former 
years, she had been the staffs 
Alexian Brothers Hospital, St. Louis; 
St. Louis Isolation and 
Manteno State Hospital. She 
had been member the Association 
since 1928. 


Olive Hughes. The sudden death 
Olive Hughes, Oklahoma General 
Clinton, has been reported 
the A.D.A. office. Miss Huzhes had 
been A.D.A. member since 1948. 


News Products 
and 


twelve page booklet, “Your 


Pour LOW SODIUM MILK right from the 
can glass. Save time because 
mixing. And each glass 
assured the same natural consistency. 
LOW SODIUM MILK can used when- 
ever sodium restricted diet indicated. 


* Low Sodium Milk fortifies the nutritional 
value of any diet for it contains many 
of the proteins, vitamins and minerals 
so essential for good health and growth. 


. Each quart contains approximately 5% 
carbohydrates, 3.5% protein, 3.5% but- 
675 calories, AND LESS THAN 
SODIUM. 


Needs refrigeration— 
Can shipped anywhere! 


Child’s Appetite,” offered Ross 
Laboratories. The discussion de- 
signed aid understanding the 
appetite and behavior young chil- 
dren and illustrated with cartoons. 
The variability the young child’s 
appetite, the effects parental over- 
concern about good nutrition, and the 
relationship the family’s emotional 
tone mealtime are considered, and 
practical suggestions for overcoming 
unacceptable behavior are included. 
Five new cereals its baby food 
line are available from Heinz 
Company: Oatmeal Cereal; Rice Ce- 
real; High Protein Cereal; Mixed 
Cereal (wheat, oats, yellow corn flour, 
yeast, tricalcium phosphate, iodized 
salt, iron, niacin, thiamine); and 


End 


For more information about LOW SODIUM MILK write: 


(east of Mississippi) 
CANNED DAIRY INC. 
800 Fulton Street © Pittsburgh 33, Pa. 
Phone: FAirfax 1-7600 


(west of Mississippi) 
LOW SODIUM DAIRY PRODUCTS 
346 Rose Avenue Venice, California 
Phone: Exbrook 6-3165 
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Barley Cereal. All are enriched with 
vitamins and minerals and fortified 
with and phosphorus. Heinz 
Rice Cereal further enriched with 
riboflavin. All mix smoothly 
seconds. cooking needed; pour 
the required amount lukewarm 
formula, milk water into dish; 
gradually add cereal and stir until 
desired consistency obtained. Other 
newcomers the Heinz baby food 
line are Junior Creamed Peas and 
two juices, orange-apple-banana and 
orange-pineapple. All baby 
foods, including 100 per cent meats 
and high meat dinners, are now being 
topped with screw-on caps for the 
glass jars. 

Metropolitan Wire Goods Corpora- 
tion has designed new glass rack for 
high-stem glasses measuring 


in. height and in. diam- 


eter. Each glass cradled within 
each compartment and thick coating 
plastisol keeps the foot the glass 


from striking other glasses sur- 


rounding compartments. Re-position- 
ing bottom wires which glasses 
rest permits better washer spray 
action, and heavier compartment di- 
viders provide durability while the 
“arch” design eliminates the high 
spot the compartment normally the 
first wear out. 

save labor and speed service, 
Frick, Inc., has designed the 
two-compartment mo- 
bile dish dispenser. The carrier, with 
slanting shelf, holds 
against the slanting back partition. 
Compartments, doors, and covers are 
made high-tensile, stainless steel. 
Units are equipped with for 
loads 790 two ball-bearing 
and two rigid, all 
bearing axles; 5-in. metal wheels; and 
neoprene tires for quiet movement. 
Capacity the new carrier three 
hundred fifty 10%-in. six hundred 
plates. 

aid high school home eco- 
teachers, Cereal Institute, Inc., 
has prepared new, twenty-nine- 
frame filmstrip, color titled, “Cre- 
ative Cookery with Cereals.” Cereal 
Cook Book accompanies each filmstrip. 
New uses and serving ideas for break- 
fast cereals include: appetizer, soup, 
main dish, bread, salad, dessert, con- 
fection, and snack. The filmstrip shows 
and the captions explain the use 
cereal grains staple foods from 
ancient times, the different kinds 
cereals grown various countries, 
transportation, and the contribution 
eereal grains good diet. The form 
grain, the available for food 
energy, and the daily food guide with 
the four food groups developed the 
USDA are among the topics shown 
and discussed. 

clear, tasteless, odorless shorten- 
ing, known from Gum- 
pert Co., said cut greasing 
costs much per cent. The 
compound eliminates the need for 
flour-dusting baking pans paper 


NOV 
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More than years ago, Libbey perfected unique 
fire process for safeguarding the rims its fine 
glassware. 


prove that this now-famous “Safedge” was 
good claimed, Libbey backed with the 
most dramatic guarantee glass history: 

“If any Safedge® glassware becomes chipped 
the rim from any cause whatsoever, will 
replaced free cost.” 


This offer, course, still stands! 


Durability but one the many reasons why 
Libbey Safedge glassware continues the 
choice institutions across the country. The wide 
selection patterns, full range sizes, colorful 
cresting, immediate availability from one reliable 
source —all add why Libbey your best buy. 

For full information how this durable and 
attractive glassware can serve your needs, see your 
Libbey Supply Dealer, write Libbey Glass, 
Division Owens-Illinois, Toledo Ohio. 


LIBBEY SAFEDGE GLASSWARE 
PRODUCT 


GENERAL OFFICES « TOLEDO 1, OHIO 


Desserts take sparkle when topped with Rich’s 
diamond process Whip Topping. And because has 
all-vegetable base, contains cholesterol. Con- 
tains fewer calories, too, yet tastes wonderfully rich 
and creamy. Rich’s Whip Topping adds appetite 
appeal all desserts and can used many modi- 
fied diets. 

Adds, too, kitchen efficiency for desserts may 
prepared and topped well advance rush 
periods. Rich’s Whip Topping shows sign 
“weeping”, shrinking discoloring for more than 
hours...even without refrigeration. Unmatched 
economy, for one quart whips one gallon. Excess 
whip can saved for use the next day, often with- 
out rewhipping. Unwhipped, Rich’s may stored 
for weeks without danger spoilage, either frozen 
with ordinary refrigeration. 

you are not familiar with all the wonderful ad- 
vantages Rich’s diamond process Whip Topping, 
ask your frozen food distribu- 


tor for demonstration, write 
us: Rich Products Corp., 1148 
Niagara St., Buffalo 13, 
WHIP TOPPING 
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liners and cups. one-step greasing 
application prevents sticking. Muffins 
cakes slide from the pan easily 
and quickly. 

“Olympia,” one several stock 
patterns the Hospitality Group 
Syracuse China Corporation, de- 
signed specifically for volume feeding 
and meet the special requirements 
food service managers. hard glaze 
and non-porous ceramic body prevent 
absorption food stains and make 
this ware resistant chipping 
breaking. single cycle the dish- 
washer keeps spotless and sanitary. 
Two concentric rims, one crimson, 
the other finer line black, 
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gleaming white lend tailored and 
bright note table service. 

Chicopee Mills, Inc., introducing 
“Jet quilted fabric for 
wiping and washing counters, bars, 
and dishes. Combining the fabric 
multiple plies with nylon thread re- 
sults pre-formed pad which has 
concentrated depth absorption 
and bulk. The usable portion the 
entire towel put work under the 
hand and conforms surfaces. With 
quick rinse, towels are clean and 
dry quickly. 

Two new Betty Crocker cake mixes 
have been announced for the retail 
trade General Mills, Inc. “Country 


“It all started when the patient 316 
couldn’t wait for his Continental Coffee!”’ 


Write for free trial package 


LEADING COFFEE 


for Restaurants, Hotels and Institutions 
CHICAGO+ 
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Kitchen Milk Chocolate Cake Mix” 
made with real milk chocolate and 
“Country Kitchen Toasted Coconut 
Cake Mix” with real coconut. Both 
cakes are moist, with fine texture, 
“Angel Food Cake Mix” now has 
new formulation, and new method 
mixing permits folding the dry 
ingredients and use the 
mixer for the entire process. The com- 
pany’s “Meringue Mix” and “Refrig- 
erated Bread Sticks” have been dis- 
continued. 


new three-compartment counter 
model Flex-Seal Speed Cooker of- 
fered Vischer Products Company. 
The new model, 300-C, intended for 
use where floor space available 
but operation requires large varied 
in. Compartments are independ- 
ently operated with their own pressure 
gauges and timers, direct-to-drain 
self-cleaning valves, and one 
stainless steel pan. Capacity the 
new cooker seven hundred fifty 
servings per hour fresh frozen 
vegetables fish. 


Economy without austerity has 
guided Blickman, designing 
its new “Simplicity” line food serv- 
ice equipment 
cifically for school use. eliminate 
the institutional look, gay designs 
flamingo, turquoise, yellow, and rosy 
lavender are bonded the metal and 
are easily cleaned stainless steel 
tops. Planned for 
operations outlying schools, well 
for low-cost expansion food 
service schools not currently having 
such service, for overloaded cafe- 
terias, the line includes: complete 
separate mobile serving units, hot 
cold food server, top unit used 
cashier’s stand for bread and 
cake, refrigerated milk dispenser, tray 
assembly stand, and tray slide. 
addition, there are separate trans- 
porters for hot and cold food designed 
economize trucking costs and 
light-weight enough handled 
women. The new line makes mobile 
cafeteria that may set min. 
and can rolled into storage space 
when not use. Electricity for the 
whole line carried duct con- 
cealed under the portable tray slide. 
The counter units are plugged into the 
tray slide for use. Only one outlet 
needed for the hot and refrigerated 
counter lines. Individual pieces the 
line may used well with existing 
facilities either expansion re- 
placement. 

new pot brush from Edward Don 
Company has stiff crimped 
nylon bristles, extra thick for longer 


wear. They are bacteria- 
resistant 400°F. new pres- 


sure-point handle lightweight plas- 
tic angled for full use brush 
face, greater leverage, 


handling. The handle in. long, 


the face diameter the brush, in., 


and bristles, in. long. The brush 
weighs oz. and available white 


only. 
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Throughout the nation, Petersen Revolving Tray Ovens 
ving installation. Built Baker Perkins standards preci- 
afe- sion, Petersen Revolving Tray Ovens are highly versatile 
they roast, bake cook all types products 
perfection, quickly and economically. Roasts, stews, 
used breads and cakes may baked the same oven 
and loading without inter-mingling flavors. 

Petersen Revolving Tray Ovens are available semi- 
direct indirect fired heating systems flexible heat 
are absolutely stabilized and heat even across trays 
and with hot spots. Petersen Ovens are available 

Petersen Revolving Tray Ovens have gained international 
the fame for their economy operation and trouble-free 
costs for greater profits modernizing with Petersen 
Revolving Tray Oven. Fill the coupon below and mail 
for full information the complete line Petersen 
Step lively designed give weight all baking, roasting and cooking opera- 


reduction patterns which will bring pleasing 
BAKER PERKINS INC. 


satisfy hunger and supply energy meet 
tion. Very reasonably priced cents per copy, your list installations including 
$1.25 for copies and $2.00 per 100 lot orders. interested free survey, without obligation. 
THE AMERICAN DIETETIC ASSOCIATION 
ite 620 NORTH MICHIGAN AVENUE 
CHICAGO 11. ILLINOIS 
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Centralized food service without 
large-scale investment architectural 
change offered new line hos- 
pital food service equipment, called 
“Wheelaway,” designed and manu- 
factured Blickman, Inc. Portable 
conveyor belt tables are equipped with 
ducts carry electricity either 
side; auxiliary units are operated 
simply plugging into the belt assembly 
table. outlet 100- 200-amp. 
capacity will sufficient for all units. 
Also available are: tray make-up 
unit with self-leveling dispensers for 
trays and glassware and space put 
empty racks; separate hot food units 
for eggs, meats, vegetables, and soups; 
refrigerated units for puddings and 


let 


salads, cream, butter, and milk; 
coffee unit; reject table; and port- 
able self-leveling dispensers for plates, 
egg cups, soup bowls, ice cream dishes, 
glasses, and plate covers. 

Blue Water Seafoods has found 
economically feasible produce 
fillet-shaped portion fish pro- 
duction run. The new breaded ban- 
quet-style portions, called “Custom 
Cut,” carry scalloped outline that 
becomes variegated cooking give 
natural appearance. Breading 
kept average per cent. 
Weight variation less than 
per cent. The new portion available 
cod, haddock and premium quality 
sole and sizes. 


ICE help solve 


your modified diet problems 


EXTRA NOURISHMENT 


Cream Rice rich Iron, plus 
Vitamin B,, Riboflavin and Niacin. 


New Medical Study proves that Cream 
Rice easier digest than any 
other kind cereal. Gives quick food 
energy, too—within few minutes 
after eating. Many pediatricians rec- 
ommend for growing children—and 
one baby’s first solid foods. 


And many doctors recommend Cream 
Rice modified diets for food 
allergies, ulcers, high blood pressure, 
hypertension, intestinal distress and 
digestive troubles. 


Guaranteed 


EASY PREPARE 


Cream Rice, delicious, nourish- 
ing, easy-to-digest cereal, cooks just 
minute! New, easy-pouring spout! 


CREAMY RICE TASTE 


What’s more, Cream Rice de- 
licious nutritious. That’s why 
it’s good breakfast cereal, too! 
Adults and children alike will enjoy 
its creamy deliciousness. 


Professional Sample 


Send your name and 
address to: 
Grocery Store 
Products Co. 

Dept. CilJ 
West Chester, Pa. 
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“Keap,” hydrogenated vegetable 
oil shortening designed specifically for 
deep-fat drying, now available 
new 50-lb. can from The Wesson 
People. The product’s high stability 
resists breakdown high tempera- 
tures. Easy storing and handling are 
features the new 
helps keep shortening clean and 
has good re-use possibilities. 
also available 110-lb. cans and 
375-lb and 400-lb. drums. 

three-step method and the 
use precooked tapioca product, 
Redisol No. from 
Paisley, Inc., unthawed frozen fruit 
may used pie fillings. The un- 
thawed fruit coated and sealed 
the gel thickener prevent leaching 
natural juices. Retention whole, 
plump, natural fruit with desirable 
fruit taste, appearance, and texture 
results. Redisol No. blended with 
sugar (either liquid granulated), 


added water, and folded into the 


frozen fruit requires only gentle 
agitation with cooking necessary. 
Specific Redisol No. formulations 
have been developed for use with 
various levels fruit content and 
types sugar. 

booklet, 
Fare with Frozen Prepared Foods” 
from Campbell Soup Company con- 
tains recipes for dips, and 
chowders, and soup used base for 
sauces, sandwiches, 
Garnishes and toppings for Swanson 
frozen prepared dinners, frezen meat 
and dessert pies, and frozen chicken 
parts with suggestions about prepara- 
tion conclude the booklet. 

booklet from Con- 
tinental Coffee Company, copiously 
illustrated with photographs, reviews 
the step-by-step activity modern 
processing coffee plant. Starting with 
the selection green coffees, samples 
are roasted miniature roasting 
ovens, followed taste testing and 
quality control measures. Equipment 
for roasting, cleaning, cooling, grind- 
ing and packaging are pictured, and 
laboratory procedures test density, 
brew strength, and color are detailed. 

new line Open Hearth 
Gas Broilers with exhaust hood 
system, has been introduced Bakers 
Pride Oven Co., Inc. The aroma, taste, 
and appearance charcoal-broil, 
well complete retention the 
natural juices meats, preserved 
the exclusively designed 
Flo Grate.” wavy patterned surface 
holds the meat peaks with mini- 
mum metal-to-meat contact. con- 
cealed internal grease-drain system 
through the length the unit, new 
type burners, and multilevel broiling 
rack for toasting buns, braising, and 
pan broiling seafoods and hard perma- 
nent type Glo-Brick the bed the 
broiler are other features. The units 
can equipped for any manufac- 
tured, mixed, natural, bottled gas. 
convenient gas feed connection 
the bottom back unit permits 
flush installation. 
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